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The right choice of material can mean the differ- 
ence between a carton that’s just a package and 
one that acts as a powerful selling tool for your 
product. When you select Gair as your folding 
carton supplier, you can make your choice from a 
wide variety of materials. 


For increased cunennert, you may want the 
sparkling beauty of foil-laminated board . . . or the 
~whiteness of clay-coated stock...or the 


crisp 

transparency of Plastafol. 

If additional protection will help sell your product, 
Gair can make your carton of high-strength 
_Tufbord ...or coat the inner surface with poly- 
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One of the features 
of Gair's Coordinated 
Packaging Service 


ethylene . . . or laminate rust-resistant paper to the 
board. 


To meet your particular requirements — whether 
you need a special material or standard stock — 
Gair produces a broad range of paperboards and 
paperboard combinations for Gair folding cartons. 


Add this choice of material to the other features — 
structural design, graphic design and its faithful 
reproduction, carton production, expert help on 
mechanical packaging — and you have the story on 
Gair’s Coordinated Packaging Service. 


Write for a copy of Cartons by Gair. Please address 
request to Dept. 66. 


FOLDING CARTONS 
SHIPPING CONTAINERS 
PAPERBOARD 


ROBERT GAIR COMPANY, INC. © 155 EAST 44th STREET * NEW YORK 17 


~ 


When inquiring check FP 9421 on handy form, pgs. 2-3 


“THAT'S 
INTERESTING” 





Home delivery of hot liquid soups 
is booming in Belgium 
















“Here's the soup truck — now we can have dinner’ 


When “soup’s on” in Antwerp, Belgium it's likely to be 
the famous Van Boom soup. Daily deliveries are made 
right to the door of many households. Customers are of- 
fered the choice of several different kinds. Some 50 
trucks are operated by drivers who wear spotless white 
uniforms. Stainless vacuum receptacles keep the liquid hot 
— ready to serve. 


This is reported in Dehy-lites, house organ of California 
Vegetable Concentrates, Inc., supplier of dehydrated vege- 
tables to the Van Boom organization. Color uniformity, 
flavor stability and a constant solids content are among 
advantages prompting their use in many of the Van Boom 
soups. Another feature of the dehydrated product is re- 
duction in bulk displacement of fresh vegetables up to 65%. 
This reduces shipping costs and conserves plant storage 
space. (California Vegetable Concentrates, Inc., Dept. FP, 
2067 Clarendon Ave., Huntington Park, Calif. . . . or for 
more information check FP 9421A on form, pages 2 & 3). 


Watermelon growers really cut one 


Nation's watermelon patch is 434,000 acres, with the crop 
marketing for $43,000,000. Florida was first last year in 
value of crop — Texas first in acreage. Standards have 
been revised to apply to small melons now produced for 
apartment dwellers with small refrigerators. 


Predicts smog or fog 


A new instrument measures the number of minute ait- 
borne particles that can serve as nuclei for condensing 
fog, smog, mist, or haze and thus help predict when these 
conditions may occur. 
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The big news in food-grade antioxidants is butylated hydroxy- 
toluene (BHT), the use of which is defined in the May 20th issue 
of the FEDERAL REGISTER. Eastman is currently manufacturing 
BHT and will sell it as one of its line of Tenox antioxidants. 
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Herman Faiola 


We have been evaluating BHT and comparing it with the older 
antioxidants for the past twelve months. The results of our 
evaluations, as you might logically expect, indicate that no one 
antioxidant can best protect every food against oxidative 
deterioration. Certain foods are most effectively 
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Credit to those who help 


One reason you find articles in 

Foop PROCESSING “easy, highly 
informative reading” is that they are 
all “staff written’. This brief, terse 
style that gives all essential facts 
means “editing the hard way’’, but it’s 
done to save you valuable time. 


Field calls on food processors, trade 
shows, and participation in the activities 
of technical groups, supplies us with 
basic materials for many of our “‘staff 
written” articles. But, we tap many 
other sources and track down many leads. 
In editorial contacts our staff draws upon 
the knowledge of men well versed in 
their respective fields — the experts 

in the food processing industry. 
Previously we have acknowledged this 


assistance in several ways. Sometimes we 


have identified these men by mention 
within the articles, while on other 


_ occasions a “credit box” has been used. 


Beginning last May, we have given these 
men by-lines to recognize their personal 
collaboration in these articles which give 
all the facts, “as reported by FP staif’’. 
Thus all articles continue to be 

“staff written” because it requires a 
special aptitude developed by training to 
cover technical subjects adequately, but 
briefly, in streamlined style. That's 

the best way to serve the busy man who 
has only just so much time to read. 


Srph4 lh 


«SPECIAL SERVICE FOR READERS 
4, When you want more information, see 


Reader Service slip opposite page 


IN THIS ISSUE 


FEATURE ARTICLES 
NEW SOLUTIONS OF PROCESSING PROBLEMS 


Flash evaporation improves quality of fruit essences 
Use finned coils — need 1/3 refrigerant; 1/7 as much pipe 
Planning for efficient use of floor space with scale models 


FOOD INGREDIENTS 


Shortens pectin extraction time, increases yield 40% 0... dcaccanian 


Coating on granules prevents flavor loss in mixing 
Special arrowroot preparation for instant pudding mixes 
Tricks in making stable chocolate syrups explained 
Antioxidant features safety, low cost, and versatility 


IDEAS e 


Polyethylene bottles for flavors safeguard in-plant handling ........ i teckaee ‘ 


Panel controls processing of batches — just wheel vessels to it 
Test three designs to overcome buckling of freezer floors 


MATERIALS HANDLING 


Spring-loaded racks dispense containers; adjust stack level 
Trailers of plastic are sturdy, lightweight, easily cleaned 


PACKAGING 


Foil hoods, automatically formed, applied, identify products 
High gloss bread wrapper enhances appearance, delays drying 
Moisture-proof carton has no liner or overwrap 

Package becomes casserole for heating, serving 


PROCESSING 


Self-cleaning rotary strainer continuously screens slurries 
Cans opened, emptied, rinsed, crushed automatically 
Fiberglass pan on size grader easily cleaned 


CROP PRODUCTION AND HANDLING 


Liquid wastes disposed by ruins or furrow irrigation 
Fungicide controls powdery mildew, prevents mite build-up 


INSTRUMENTATION 
Automatic humidity control reduces weight loss in green coffee 


Hand refractometer — screen test for excess water in milk... 


Supersaturation recorder takes guess work out of sugar seeding 


SANITATION AND MAINTENANCE 


Roof fires retarded by preventing flammable bitumen dri € 
Reusable pipe insulation applied without wires or ia. 


Editorial Staff 


Editor 
Howard P. Milleville 


Technical Editors 


J. L. Heid 
Virgil O. Wodicka 


Associate Editors 
Joseph L. White 
Karl Robe 
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Ernest W. Nordlinger 
Karl Klomparens 
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Sue McKinley 
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Joelle Stefek 


ie. 2. If are looking for information on is 
4g Py peoducts, use the “Quick-locator”’. 
a this issue, with page reference on page .... 79° 
- 3. If you want to subscribe to this maga- 
| zine, see reader-qualification form opposite 
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Briefs from Other Magazines .... Leslie R. Martin 
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This editorial was prepared at the request of 
the editors of FOOD PROCESSING 


Foremen are a key 
link in management 


EARLE E. LANGELAND 


Vice President, American Maize Products Company 


Earle E. Langeland is a graduate of Hope Col- 
lege and holds a master’s degree in chemical 
engineering from Massachusetts Institute of 
Technology. He joined the research depart- 
ment of American Maize Products Company 
in 1940 and became vice president in charge of 
production in 1951. He is frequently invited 
to discuss the subject — production super- 
vision in the food industry. 


Foremen can. achieve their potential value only with 
the intelligent support and assistance of top manage- 
ment. There has been much soul searching, discus- 
sion and controversy regarding the status of foremen 
since the rapid development of unions fifteen years 
ago. Federal laws and union contracts took out of 
the hands of foremen, functions which they had 
handled relating to hiring and firing and establishing 
working conditions and pay. Union bargaining agents 
met with top management in arriving at decisions 
that usurped prerogatives which had been in the 
domain of foremen. It isn’t surprising that foremen 
felt they were caught between upper and lower mill- 
stones, and were no longer part of management. 
Many suspected that their salvation lay in unionizing. 


There are only two functions in manufacturing. One 
is doing something, the other is coordinating people 
who do something. The latter is management. Fore- 

(Continued on page 8) 
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Candy makers need Morton ‘999’ 
Salt to prevent quality variations. 
So do makers and processors of beer 
... canned foods... cereals... sea- 
sonings ... pasta products... malted 
milk ... mayonnaise... meats... 
margarine... olives... sauerkraut. 





MORTON 999 SALT insures uniform quality in processed 


foods for two reasons. It’s guaranteed to contain more than 99.9% 
pure sodium chloride—always! The 0.1% (or less) is a neutral inert 
sodium salt—never bitter calcium or magnesium compounds. 

Vacuum pan evaporation assures that this salt will be clean 
... free-flowing ... evenly sol- 
uble. It has a constant weight 
per volume ratio... won't 
pack down. 


MORTON SALT COMPANY 
Industrial Division, Dept. CP-7 
120 So. La Salle St. 

Chicago 3, Illinois 


I should like to receive ... without obligation 
.--more information on Morton ‘999’ Salt and 


MAIL COUPON FOR FURTHER DETAILS TODAY! methods of using it in my product. 





‘ 5 La» Ua ease eit bloeagcniciecahal 
MORTON ‘999 (27 i =H 
a : Company 
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THE SALT THAT CARRIES ITS OWN GUARANTEE 


When inquiring check FP 9423 on handy form, pgs. 2-3 
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— scientific formulations 


&} AG na A of spice essential oils 
Spice and oleoresins.. . 
the most concentrated 
concentrols 


flavoring materials 
available. 


advantages: 


@ i00% pure, natural products obtained by 
distillation or extraction from actual leaves, 
herbs, roots, buds or berries. 


@ Contain no diluents or inert materials of any 
kind. 


@ More economical because they are more 
concentrated, yet recdily diluted in your 
own pidht. 


Write for your copy of ‘Questions and An- 
swers"’ for the food processor. Learn how the 
development of Magna Spice Concentrols has 
modernized the seasoning of food products... 
and cut seasoning costs. 





MAGNUS, MABEE & REYNARD, INC. 


; Since 1895 * One of the world’s greatest suppliers of essential oils 
16 Besbresses Strest, Hew Vork 13, MY. + 221 Merth ts Safle Street, Chicage 1, il. 
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Food News 


and Interpretations 





© Current Washington Activities 
¢ Other News Developments 
Pertinent To Processing 





Major five-year program 
to study radiation 
sterilization 


Sterilization of food by radiation will be the sub- 
ject of a five-year study by the Army Quarter- 
master Corps. Participating in the study will be 
the Atomic Energy Commission, Armed Forces, 
and other governmental agencies, educational, and 
industrial institutions. A special committee of the 
National Research Council will cooperate. 


The long range objective is to determine whether 
foods can be preserved by radiation as a substitute 
for present heat, chemical, and other processing 
methods, without detracting from the natural 
color, flavor, and texture of the foods. If studies 
prove successful, radical changes in processing 
and packaging of many foods may result in re- 
duced need for refrigeration. It is expected that 
storage and transportation burdens would be re- 
duced as a result. 


As a result of the new and expanded program, the 
Atomic Energy Commission expects to discontinue 
individual research programs in the food tech- 
nology aspects of atomic energy. QMC is now 
considering the placement of contracts with in- 
stitutions now holding AEC contracts due to ex- 
pire next June 30, including Columbia University 
and University of Michigan. 


The Quartermaster has placed or will soon place 
contracts with the following institutions for listed 
purposes: 

(1) American Meat Institute Foundation; study 
radiation sensitivity of meat spoilage microor- 
ganisms and the chemistry of color, flavor, and 
odor changes resulting from irradiating meat. 


(2) University of Chicago; study the effects of 
irradiation on Clostridium botulinum. 


(3) Hormel Institute; study changes produced in 
fats by high energy radiation. 


(4) Iowa Agricultural Experiment Station; chemi- 
cal changes in protein of sterilized meat. 


(5) Massachussetts Institute of Technology; modi- 
fication of irradiation processing technology to pre- 
vent flavor changes, and fundamental physical and 
biochemical studies of changes in flavor, color, and 
texture, which occur during radiation sterilization. 


(6) Ohio State University Research’ Foundation; 
chemical changes in carbohydrates and proteins pro- 
duced by radiation sterilization. 


(7) Oregon State College; flavors of foods sterilized 





“Kold Vat’ 


DOES SO MANY JOBS 
SO RAPIDLY...50 WELL 


eS 





For example, Cherry-Burrell 
"Kold Vat" rapidly and thoroughly mixes, 
blends, cools, and stores an almost endless 
variety of liquid products. Light syrups and 
emulsions, extracts, fruit and vegetable juices, 
flavors, pharmaceutical products and bever- 
ages—just to name a few. 

And if you need a refrigerated vat, you can 
have “Kold” surface for “Freon,” ammonia, or 
refrigerated water. The features below tell why 
“Kold Vat" saves mixing time, draining time, 
cleanup time. 


Fast Cooling—Mixing: Shape of vat and agitator 
produces rapid movement of product over large, re- 
frigerated surface; prevents “patterned” flow; mixes 
fast without adding air or disturbing product structure. 


Completely Sanitary: Generously pitched stainless 
steel lining, large radius corners, cone-type outlet 
assures fast and complete draining. Outlet and valve 
meet sanitary codes. 


Easy to Clean: All stainless product surfaces easy 
fo reach because of low rail and vat dimensions. 
Hinged, removable covers; removable agitator. No 
hard-to-clean bottom support agitator bearing. 


For complete information about versatile ‘‘Kold 
Vat," see your Cherry-Burrell Representative. Or 
Write your Branch or Associate Distributor. 






JERRY-BURRELL CORPORATION 
ue | 427 W. Randolph Street, Chicago 6, Ill. 
Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


When inquiring check FP 9425 on handy form, pgs. 2-3 
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food news & interpretations 


by combining conventional processing with ionizing 
radiation, and the extent of the flavor development 
in food sterilized by high intensity radiation. 

Studies made to date, according to the Army, indi- 


tate that a process for food sterilization might be de- 
eloped which uses radiant energy produced by 


“machine generators or emitted from _ radioactive 


materials. Experiments now indicate that gamma 
have effective penetration through 12 inches of 
"water, a No. 10 can, and through a beef carcass. 


“Beta particles are also being studied. 


Reports indicate that radiation has the effect of 
destroying the ability of microorganisms to reproduce, 
thus completely or partially eliminating the most 
important factor involved in food spoilage. There 
is also evidence that radiation can destroy food in- 
festing insects and trichina worms. 


Studies have already been made on the following 
ific foods: bread slices, frankfurters, yeast, raw 
oes, hamburger, and spinach. The Food and 

Container Institute is starting studies on 60 different 
foods. It is planning to compare the results of 
atomic fission products on food with those obtained 
from mechanical generators. It will also look at the 
possibility of combining radiation with other methods 
of processing such as dehydration and freezing. 


Office of the Surgeon General of the Army will col- 
laborate on subjects relating to toxicity and nutrition 
to provide safeguards against possibility that foods 
treated by radiation may become unfit for human 
consumption. 


The special advisory committee named to work on 
the projects with the Army by National Research 
Council includes Dr. Joseph Butts, AEC; Dr. L.V. 
Clifcorn, Continental Can; Dr. Gail Dack, Uni- 
versity of Chicago; Dr. Glen King, Nutrition Re- 
search Foundation; H. S. Mitchell, Swift & Co.; and 
Dr. Bernard Proctor, MIT. 


Additive bills expected to receive 
committee study next session 


The chances that the 83rd Congress, scheduled to 
die next January, will enact any legislation regu- 
lating the uses of new food chemical additives are 
nil. This became apparent when Rep. Joseph P. 
O'Hara (R-Minn) introduced HR 9166, in an 
effort to meet objections raised to earlier bills. 


The new bill sets out four factors which FDA 
must consider in determining whether a product 
containing such a food additive is safe human 
consumption. These factors are: 


(1) Functional value of the proposed additive. 


(2) Total probable consumption of the additive 
in all foods. 


(3) Cumulative effect of such substance in the 
diet. 
(4) Safety factors in translating laboratory tests 
to human use. 
With the exception of these four factors, the bill 


(Continued on next page) 
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SAVE TIME! SAVE MONEY! 


Use Link-Belt roller chain sprockets with taper lock bushings 


Faster, less expensive 
RNAI Katee 


There’s no delay for reboring when you need sprockets 
in a hurry. You can pick these right off the shelf. 
Stocks include sizes for single width chains from 
RC-40 through RC-160. 





Send for a copy 
of Book 2449, 





Tome te. CaS 


installation and removal! 


No need to fit sprocket to shaft. Setscrews draw sprocket 
onto taper bushing, causing bushing to clamp tightly 
on shaft — equivalent to shrink fit. Turning setscrews 
in removal-holes quickly releases sprocket from shaft. 
Full bushing length supports sprocket on shaft. 







Link-Belt Precision 


Link-Belt Sprockets 


BELT 


ROLLER CHAIN AND SPROCKETS 


LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago 1 

To Serve Industry There Are Link-Belt Plants, Sales ces, S ; 
ing Factory Branch Stores and Distributors in All Principal Cities. 
port Office, New York 7; Canada, Scarboro (Toronto 13); Australia, 
Marrickville, N.S.W.; South Africa, Socing». Representatives Throughout 
e World. 


When inquiring check FP 9426 on handy form, pgs. 2-3 





AN IDEAL COMBINATION: 
Steel Roller Chain and 
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IS YOUR FOOD PRODUCT 
LISTED HERE? 


Dehydrated Soups Ice Cream Stabilizers 
Dessert Mixes Marshmallow Toppings 
Flavoring Emulsions Meringues 
Aspics French Dressing Milk Puddings 
Beer Frozen Fish Pie Fillings (Dry) 
Beverages Frozen Fresh Fruit Pumpkin Pie Filling 
Cake Icings Frozen Fruit Juices Ripple Ice Cream Syrups 
Canned Fruit Fruit Fillings (Pie) Sauces (Prepared) 
Cheese Spreads » Fruit Juices Sherbet Stabilizers 
Chocolate Milk Fruit Pie Fillings Soups 
Chocolate Syrups (canned, ready-to-serve) Syrups 
Confectionery Gas Whipped Cream Water Gel Desserts 


.- AND YOUR IMPROVEMENT 
PROBLEM HERE ? 


Custardizing milk & products con- 
o taining milk solids , 


OC) Binding 0 Improving mouth-feel and flavor 


G , oO! ing effici f t 
a P ncreasi cien of componen 
C7 Emulsifying lnoondionss 7 


0 Gelling 

O Modifying 0) Modifying ice crystal growth 
0) Stabilizing 
0 Suspending 
O Thickening () Thermally-reversible gels 


THEN YOU'LL FIND YOUR 
ANSWER HERE! 


Are your food product and 
improvement ome listed 
above? Then follow the lead 
of top food manufacturers and 
try SeaKem “Colloids Out of 
the Sea”.* Discover how Sea- 
Kem Products can help im- 
prove your food product .. . 
make it better . . . easier to sell. 
Whether your problem is an 
old story or “different from 
anyone else's”, chances are 
SeaKem “Colloids Out of the 
Sea” and Seaplant Chemical’s 
confidential ratory service, 
can mean time and money to 
you. Fill out and mail coupon 
today for prompt attention. 


0 Physical & anti-oxidant protection 


STUPID acnrnenrgenesernrnrcenenenenenees snmrtnnenen 
STREET ¥ 
Nile iasiincsscewsccnaincacanaspbenicoinsnepla aie ipa ake hong ie et 


| IT > hanabnecnohecsnosesaie sesece- 


| Type product and problem 
desire samples os well as technical bulletins [] 


Serving Industry with ‘*Colloids Out of the Sea’* 


food news & interpretations 


(Continued from page 5) 


men have the important daily, hourly, and momentary 
responsibility for molding the actions and attitude 
of employes in their departments. Some departments 
are frigid and sterile; others are warm, cooperative, 
and highly productive, — in either instance a measure 
of the success of foreman who supervises the group. 


The foreman’s position can be difficult if he is 
responsible for applying policies he considers un- 
desirable, yet has no opportunity to oppose. If he 
feels that he is not a part of management, but a 
messenger for delivering orders, he cannot be ex- 
pected to exercise his initiative nor inspire workers 
to exercise theirs. The solution is for top manage- 
ment to select best available material for foremen, 
then upgrade their supervisory potential through 
training and through formal and informal amalga- 
mation with top management. If they are in- 
doctrinated in the objectives of management and 
given opportunity to discuss specific applications 
of policy, they can consider themselves a capable 
and trusted part of management with the function 
of applying policies continuously to each employe. 


Management can supply foremen with these needed 
tools, but there is no magic formula which will 
make a foreman part of management. Once the 
opportunity is supplied, the foreman himself must 
step across the threshold into the house of manage- 
ment. He must identify his own interests with 
those of the company. He needs a strong sense 
of responsibility, pride, loyalty, and satisfaction. 
He must realize that his daily contact with indi- 
vidual employes is more important than occasional 
bargaining meetings of union stewards and per- 
sonnel managers. 


The pendulum is swinging toward greater recog- 
nition of the importance of the foremen as the 
connecting link between supervisor and. super- 
vised. The task of integrating him into the com- 
pany organization depends upon general manage- 
ment and upon himself equally. Only when the 
foreman is sure in his own mind of his position 
and responsibility, can he function most effectively 
as a key link in management. 


Additive Bills 


(Continued from page 6) 


is said to be identical with HR 8418 introduced 
earlier by Rep. O'Hara. His bills are reported to 
have the support of a number of trade groups in- 
cluding the Millers National Federation, Ameri- 
can Bakers Association, American Institute of Bak- 
ing, American Meat Institute, and Institute of 
Shortening and Edible Oils. 


The inclusion of the four factors were intended to 
meet FDA objections. However, those in a po- 
sition to appraise the legislative scene as Congress 
goes into the “home” stretch in this election year, 


write for this free booklet ly 


SETHNESS PRODUCTS COMPANY 


ESTABLISHED SINCE 1880 
1300 W. Division Street, Chicago 22, Illinois 


41-15 29th Street, Long Island City 1, New York 
5173 


When inquiring check FP 9428 on handy form, pgs. 2-3 


Gum ARABIC 
Gum KARAYA 


Here are two useful pure 
food ingredients for im- 
proving the stability and 
texture of many prod- 
ucts. ARABIC serves as 
an emulsifier and binder 
without thickening. 
KARAYA is especially 
useful as a thickener, sta- 
bilizer and moisture re- 
tainer. MORNINGSTAR 
assures uniform top 
quality thru scientific 
laboratory control. We 
import, grade, process, 
sell and service. Locust 
Bean, Tragacanth, Ar- 
rowroot, Tapioca, Potato 
Starch also available. 


TELL US ABOUT YOUR NEEDS 


MORNINGSTAR, nicox..ve. 


Scientific Starch, Dextrine and Natural Gum Service 


630 West Sist Street, New York 19, N. Y. * Phone: COlumbus 5-2860 
1770 Canalport Avenue, Chicago 16, Illinois * Phone: CAnal 6-2219 


When inquiring check FP 9429 on handy form, pgs. 2-3 
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’ Diamond Crystal 
| Alberger Salt is 





America’s 


largest- 


selling 
High-Gradé 


salt 


because... 





the exclusive Diamond Crystal Alberger 


A System produces: 
Purity—99.95% Sodium Chloride. 


ire Uniformity—maximum purity variation 
¥ +0.01% .. . screened to a standard for 
d- each food product. 

ae Cleanliness—lowest insolubles of any 
commercial grade of salt. 

iy low heavy metals —averages less than 
: 15 part per million of pro-oxidants cop- 
R per or iron. 

: *The premium grade salt used by food processors. 
c 
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| FOOD TECHNOLOGIST 

AT YOUR SERVICE 

| For free consultation on choice and 

j pplication of the right salt for your 

| food products—call, wire or write: 
_ Technical Service Department 

Diamond Crystal Salt Co. 

| St. Clair, Michigan 

t Phone—296 


‘When inquiring check FP 9430 
on hamdy form, pgs. 2-3 
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say what is most likely is that Congress will set 
up another special committee similar to the 
Delaney Committee of two years ago to study the 
whole additive problem when it returns next Jan- 
uary. Pending such a study, legislation is con- 
sidered unlikely. 


National Confectioners’ booklet 
discusses cocoa bean market 


National Confectioners’ Association have prepared 
a booklet entitled “The Cocoa Bean Problem”, 
which carries five articles presented at regional 
meetings of the association to study possible action 
concerning the present price situation. The first 
two articles sketch the background of chocolate 
producing areas, and the present international 
method of distribution, particularly the cartel 
situation. 


Views of the FDA on chocolate products are ex- 
pressed in one article. Remaining papers deal 
with uses of cocoa products in compounding coat- 
ings. Copies of booklet NCA Publication No. 
101, 18 pages are available by remitting $1 per 
copy direct to National Confectioners’ Association, 
Dept. FP, 221 North LaSalle Street, Chicago 1, 
Illinois. 


A thorough survey of the critical world cocoa 
bean situation to be conducted by the Department 
of Commerce, has been asked by NCA in an effort 
to ease the high price. 


Butter for reconstitution going to 
Hong Kong, Middle East 


First sale of a carload of butter under the liquid 
milk recombining program was announced by 
USDA. International Dairy Engineering Co., San 
Francisco, bought 30,000 pounds at 37c/lb, de- 
livered in Los Angeles. 


The company has indicated that Hong Kong is the 
country of destination for the shipment under the 
pape to facilitate the recombining of butter or 
utterfat with nonfat dry milk from the United 
States for sale at destination as liquid milk. 


The company also bought 79,980 pounds of dry 
milk at 11.343c/lb delivered in store at Atwater, 
California. The miik will be shipped to Hong 
Kong. 

A contract has also been awarded by USDA for 
conversion of 1,300,000 lb of butter to butter oil 
for Middle East use under a UN progtam. 
Another carload of butter has been sold under the 
cocoa butter extender program. 


USDA is sending Irving C. Reynolds, of Toledo, 
Ohio to the Far East, to conduct a study for the 
Foreign Agricultural Service on possibilities of 


(Continued on next page) 


NO SEAMS! 


proves Cambridge 
WIRE MESH CONVEYOR BELTS 
best for food plants! 





No seams to tear! No lacers to wear! No fasteners to cut the belt! The . 


ends of Cambridge wire mesh conveyor belts are joined the same way the 
belt is made. Thus, there is no seam or weakness where the ends are joined. 


That’s just one reason why Cambridge WIRE MESH conveyor belts are 
superior to solid types of belting for food processing. Open mesh of the 
belt allows free circulation of heat or cold for cooking or cooling. Wash 
water, cooking oils or other process solutions drain freely through the 
openings in the mesh. The all-metal belt has no odors, thus cannot con- 
taminate the natural flavor or aroma of your product. Stainless steel 
construction provides further freedom from contamination by giving life- 
long rust protection. All-metal construction also gives long life. 


No matter how you look at it, the best 
all-around conveyor belting for food 
processing is WIRE MESH ... and the 
best wire mesh belts are made by 
Cambridge, pioneers in wire mesh belt 
fabrication. Cambridge belts are made 
in any size, mesh or weave, any metal 
or alloy. Your Cambridge Field Engineer 
can recommend the best type for your 
plant. Look under “Belting—Mechani- 
cal” in your classified phone book for 
the Cambridge man nearest you... 
or write direct. 







METAL 
CONVEYOR 
3 a) 


WIRE 











PRINCIPAL 


COOLING CANDY 


Air circulates 
freely through 
open mesh of 
belt to cool these 
candies quickly. 
Moving belt 
speeds produc- 
tion, carries con- 
stant stream of 
candies to sub- 
sequent stations. 


FREE BELT MANUAL 
illustrates and describes wire 
mesh belts, gives belt specifica- 
tions, conveyor desi; data, 
metallurgical tables, other useful 
information. Write for your copy. 








Ay 





i ay The Cambridge Wire Cloth Company 


SPECIAL Department H 
METAL Cambridge 7, 
FABRICATIONS Maryland 





INDUSTRIAL CITIES 


When inquiring check FP 9431 on-handy form, pgs. 2-3 
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(Continued from preceding page) 


milk reconstitution in those areas. Plants could 
be built in Asiatic countries by local governments 
or persons, said USDA, or by US private govern- 
ment enterprise. Each plant could be expected to 
provide a market for some 80,000 to 1,000,000 Ib 
of US dairy fats a year. 


To award QMC contracts in time 
for 1954 canning season 


The Army Quartermaster Corps has provided esti- 
mates of military requirements for canned fruits and 
vegetables from the 1954 pack. The figures, which 
are subject to modification, are intended to assist in- 
dustry in planning 1954 production. 

Changes in procurement practice will become ef- 
fective on contracts covering the 1954 requirements, 
the Defense Department said. Under the new rules 
there will be “competitive negotiation” with all 
interested vendors. 

Detailed information on procurement plans can be 
obtained from the headquarters of the Quarter- 
master Market Center System, 266 West Jackson 
Blvd., Chicago, or from the Market Center office 
nearest to the supplier. 


Dr. Charles Frey awarded Appert 
medal for yeast studies 


Dr. Charles N. Frey, retired Director of Research 
of Fleischmann Laboratories, presently lecturer at 
Massachusetts Institute of Technology, has been 
named recipient of the 1954 Nicholas Appert 
medal. Award was made at 14th Annual Meeting 
of Institute of Food Technologists in Los An- 
geles. Award was made on basis of work under 

' Dr. Frey's direction on stable dried yeast. His 
a. developed a means for preparing vita- 
min D from yeast. 


indiscriminate artificial sweetening 
considered violation by Ass'n 
of Food, Drug Officials 


' 

A resolution was adapted by the Association of 
. Food and Drug Officials at their annual conference 
in May at Des Moines, Iowa, stating position of 
the Association toward artificially sweetened foods. 
The resolution considers that the indiscriminate 
sale of artificially sweetened foods is not in the 
best interest of the public health and welfare. 


The six points of the Resolution IX adopted by 
the Association, read as follows: 


“1. In our opinion the utilization of synthetic sweeteners 
such as saccharin or cyclamate sweeteners (sucaryl) in 
ordinary foods is in violation of the Food, Drug and 
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PRODUCT TEMPERATURE 
RECORDER AND 
CONTROLLER 


TEMPERATURE 
RECORDER 


EXHAUST CONTAINER PRODUCT, 
SYSTEM STERILIZER INLET 


STRAIGHTLINE 
FILLER 


COVER 
STERILIZER 


CANNED m 
STERILE PRODUCT 


@ W. F. & John Barnes offers the food processor a highly successful 
Coordinated Designing, Engineering, and Equipment Manufactur- 


ing Service. During the past eight years many cost-cutting methods 


have been developed through the designing and building of special 


cf 


mechanized handling and processing equipment. At Barnes you'll 


find competent engineering counsel, dependable facilities, and i 
over 75 years of equipment building experience at your disposal. 
We'll be glad to make an analysis of your processing methods. 
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EMPTY GLASS SINGLE FILERS — Handle up to 600 
jars per minute with minimum breakage. Design per- 
mits handling different sizes of jars. Semi-standard 
units available for odd-shaped jars or bottles. 


Descquers and Bullders of Setter Machines 


and Equipment Since 1872 
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lon Aseptic Canning 


OTHE MARTIN ASEPTIC CANNING SYSTEM 


Products with nature’s true taste and eye appeal 
_..with all the health-giving factors nature en- 
dived them with...are now being packed 
through the use of the Martin Aseptic Canning 

. Delicately flavored, heat-sensitive pro- 
ducts that heretofore were considered impossible 
to can...like pureed bananas, fresh milk, 









cream, and other dairy products...are now 
processed without loss of flavor. All this is 
made possible by the Martin Aseptic Canning 
System, which permits the advantages of short- 
time, high-temperature sterilization. 





In addition to offering the sales advantages of a 
vastly improved product, there are both mechan- 
ical and cost advantages afforded with the Martin 
System. Food processing is now an efficient, con- 
tinuous, uninterrupted operation, entirely elim- 
inating batch handling, retorting, and cooling. 
» Normal floor space requirements are 20 to 40 

per cent less. Efficient use of steam, water, and 

electricity provides additional savings. And, an 


Gs 


SPECIAL EQUIPMENT DESIGNED AND BUILT BY BARNES 


UNCASERS AND RECASERS—Electro- SPECIAL CONVEYORS AND ELEVATORS— 
A wide variety of conveyors, teloscopic eleva- 
Barnes to uncase, unscramble, count, pattern- fors, can elevators, inspection line conveyors, 
form, and recase tin containers automatically. ete., designed and built by Barnes, speed pro- 





equipment designed and built by 


Automatic Sequence Control System, developed 
by Barnes especially for aseptic canning, safe- 
guards against understerilization . . . records, 
controls, and coordinates every phase of the 
canning operation for maximum, cost-cutting 
efficiency. 


INVESTIGATE THE PROFIT POSSIBILITIES OF 
THIS SYSTEM TODAY 
Find out how this unique canning method can 
help you cut food processing costs . . . improve 
product quality. Your problems will be given 
expert and individual attention. 


W. F. & John Barnes are Exclusive Sales and Service Representatives 
for the James Dole Engineering Company 


Send FOR NEW BROCHURE 


Describes in detail the ad- 
vantages of canning with 
the Martin System... gen- 
erously illustrated with 
photographs, charts, spec- 
ifications, drawings. 





Unit shown performs both operations. Individual cessing and reduce work-handling in food and today for free literature. 


vnlts available to uncase or recase. 





beverage plants. 


W.F. & JOHN BARNES COMPANY 


a 
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PROCESS EQUIPMENT DIVISION 
302 SOUTH WATER STREET * ROCKFORD, ILLINOIS 


When inquiring check FP 9432 on handy form, pgs. 2-3 





SEND FOR MORE INFORMATION TODAY! 


Complete and detailed information on how 
Barnes’ food processing and handling equip- 
ment can help your production problems. Write 
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Cosmetic Act. We take no exception to the use of sac- 
charin or sucaryl in foods designed for special dietary 
purposes; provided the labeling is distinctive and informa- 
tive, and provided the foods are in fact special dietary 
foods with properties of usefulness in the treatment or con- 
trol of disease. This may alone not alleviate consumer 
deception; therefore, distribution controls must be en- 
forced to prevent the indiscriminate purchase of special 
dietary foods by those who do not want nor need them. 


“2. Segregation of these special foods from ordinary 
foods shall be necessary and intermingling with ordinary 
foods would create deception; thus, special shelves so 
designated must be provided for the special dietary foods. 


“3. Shelf display and advertising material contrived to 
promote sales should augment the special dietary character 
of the articles to prevent their being confused with ordinary 
foods and/or beverages. 


“4. The label shall bear in part this statement: ‘Contains 

saccharin (or sulfamate or the name of 
other non-toxic or harmless non-nutritive artificial sweet- 
ener), a non-nutritive artificial sweetener which should 
be used only by persons who must restrict their intake of 
ordinary sweets’, the blank to be filled in with the per- 
centage by weight of the artificial sweetener in the product. 
“5. All foods purported to be and held out as special 
dietary foods shall be designated on their principal labels 
with the words “Special Dietary’’ and/or “For Dietary 
Purposes Only” followed immediately by the name of the 
product; the words “Special Dietary” and/or “For Dietary 
Purposes Only” to be in type of equal style and prominence 
with the name of the product. 


“6. Manufacturers and producers of foods for special die- 
tary use shall, in addition to the above, declare the true 
carbohydrate, fat, protein, and caloric content on the 
labeling of the product, as an additional informative desig- 
nation.” 


Public refrigerated warehouses 
total 450 million cubic feet 


An article in April issue of this column on need 
for additional refrigerated storage space was some- 
what ambiguous. National Association of Re- 
frigerated Warehouses, Washington, D.C., points 
out that total capacity of public refrigerated ware- 
housing industry is almost 450 million cubic feet. 
The: Office of Defense Mobilization indicates that 
there are requirements for additional expansion in 
refrigerated storage space of 12 million cubic 
feet annually in 1954 and 1955. 


. 


FDA to prosecute label falsity; 
FTC, false advertising 


Food and Drug Administration and the Federal 
Trade Commission have made an agreement designed 
to define the areas in which each of the two agencies 
will operate. The agreement constitutes an effort to 
eliminate the possibility of multiplicity of suits 
against a single manufacturer. It is intended to 
eliminate the overlap which led the Hoover Com- 
mission and a study group from Temple University 


(Continued on next page) 
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(Continued from preceding page) 


to urge the transfer of FTC jurisdiction over food 
and food products to the FDA. 


Under the terms of the agreement, FDA has sole 
jurisdiction in labeling cases and the FTC has juris- 
diction in false advertising cases. Liason officers are 
to be named by each of the two agencies to serve as 
the primary point of contact in the effort to avoid 
duplication of action and often conflicting results. 













Most of the trouble has come in the past from cases 
where the same false claim is alleged to be made on 
labels (under FDA jurisdiction) and advertising 
(under FTC jurisdiction). Liason will also be 
needed in those cases where the printed matter may 
be either an advertisement or a label. 


Chairman Edward F. Howrey of the FTC and Mrs. 
Hobby, Secretary of the Department of Health, 
Education and Welfare (which includes FDA) said, 
in the agreement, that they hoped the result of close 
cooperation would be to avoid, except in the most 
unusual circumstances, multiplicity of action against 
a single corporation or person and to promote uni- 
formity in applying the law. 
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TOUGH, VERSATILE TRI-CLAD* MOTOR can be installed any- drive is mounted on top of the five-roller refiners at Rock- 
where—will provide top performance and long life even wood’s Brooklyn plant. The Tri-Clad motor is controlled , 
USDA Grade Standards under the most difficult operating conditions. Here the G-E through G-E equipment conveniently mounted on rear wall. ag ond 


Checklist of new or proposed grade standards issued by ie ‘ 
USDA follows. Except where noted, complete texts can 

be secured from USDA, Fruit and Vegetable Branch, Rockwood Chocolate Co finds G-E drives 
Processed Division, Washington 25, D. C. , a 


Beans, Frozen: Revised standards effective July 5, 1954. 
Provide for short cut and mixed styles in addition to whole 
cut and French. Factors of color defects and character 
redefined to more adequately reflect commercial practices. 
A partial limiting rule under defects provides that beans 
falling into “B” classification on account of presence of 
blemished or seriously blemished beans may not be graded 
above Grade B. All styles of frozen beans, other than 
“French” are subject to a partial limiting rule in the “B” 
classification under the tenderness factor. 


Cheddar Cheese: Proposed amendment to permit rindless 
(cured-in package) Cheddar cheese to be wrapped in a non- 
transparent wrapper such as aluminum foil. 


Milk, Dry, Whole: Proposed standards provide for three 
gtades—US Premium, US Extra, and US Standard. Grades 
determined on basis of bacterial estimate, butterfat content, 
coliform estimate, copper content, iron content, moisture 
content, oxygen content, scorched particles content, solu- 
bility index, and titratable acidity. Standards also provide 
quality rules for milk used in preparation of US Premium 
Grade. If approved, standards would replace tentative US 
Standards for Grades of Dry Whole Milk issued in 1943 
which provided only one grade, and did not have require- 
ments covering coliform, copper, iron, oxygen, of scorched 


particles. 


Potatoes, Peeled White: New standards provide for 
“Whole and Cut” (not less than 50% whole potatoes) and 


se raf on Bom ae ogee eee tate: S'S 0 | COMPACT G-E CONTROL EQUIPMENT is delivered pretested © PROPER MOTOR SELECTION can mean long-term savings. Let 

nel: diet inet! Sine: :ngeintocmnents £ oe ini and’ factory assembled for easy installation. Operation of | G-E engineers show you where the Tri-Clad dripproof motor 
ing, a oe . ee ene these grinders is virtually automatic. can do the job or where the enclosed motor should be used. 

potatoes call for minimum diameter of 144”. Requirements Rig. Trade mork of General Electric Co 

as to uniformity as well as evaluation of color and texture : r 

both before and after cooking are provided. Grades are 

“A”, “B”, and Substandard. First announced Sept. 2. 
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COMPARISON OF MAINTENANCE 
AND REPAIRS COSTS ON CERTAIN 


TOUGH FOOD INDUSTRY APPLICATIONS Potatoes, Frozen French Fried: Proposed first standards 


apply to Irish potatoes, prepared French-fry style, partially 
deep fried, and frozen. Grades would be designed US Grade 
A or US Fancy; and US Grade B or Extra Standard. Quality 
below these grades would be classified ‘‘substandard.” Qual- 
ity would be evaluated primarily by considering color, 
freedom from defects, and texture. Comments invited until 
July 20. 


‘* 


o% 


Whey, Dry: Standards effective July 9 establish a US Extra 
grade whey based on alkalinity of ash, bacterial estimate, 
butterfat content, moisture content, scorched particle content, 
solubility index, and titratable acidity. 


Grain Moisture Conversion Change: Conversion chart for 
use with Tag-Heppenstall electric moisture meter in white 
wheat grown in Eastern US has been revised, will be used 
by grain inspectors after July 1. 


FDA Standards 


List of foods for which standards have been established are 
available from Food and Drug Administration, Washington 
25, Dc. 


ee er a eo 


Dee - Special dietary foods: FDA plans requirements that labels 
bear statement of number milligrams of sodium or salt in 
100 grams of food and statement of number milligrams of 


sodium in ag average serving, expressed in terms of a 


with the proper motor enclosure. Under 
tough conditions, in spite of its lower initial cost, an open 
motor may cost more in the long run than a totally enclosed. 


ock- T VEN LONGER MOTOR LIFE provided by the new Tri-Clad 
5’ line of gear, dripproof and enclosed motors. A new bear- 


a 


ee eee 


on 


wall, 


ing and grease system greatly reduces maintenance. 


Sinay off under all operating conditions 


“We have experienced long dependable service and low maintenance 
costs with General Electric drives’ *—Rockwood Operations Manager 


motors and control are used throughout our 

” says W. E. Ivory, Operations Manager of 

pod Chocolate Company’s big Brooklyn plant, 

i we have yet to find an application where they 

ot perform the duty.’’ Operating in temperatures 

ng from 60° F to 110° F, these G-E drives are 
g Rockwood long-term savings. 


I , as in many food processing plants 
{the nation, Tri-Clad* motors are giving manu- 
ers extra years of dependable service. Now, in 

complete redesigning in almost fifteen years, 
oduct engineers have developed the new Tri- 

** motor. This revolutionary motor has all the 

jes of the G-E motors installed at Rockwood 

Many other significant benefits for the food 
ty. Up to 30% lighter and 50% smaller, the new 

Mer has a greater resistance to moisture and im- 
ved bearing lubricants. And its greater efficiency 

‘you higher full-load speed, less power loss. 


G-E application engineers can save you money by 
helping you select the proper motor enclosure for 
the specific conditions in your plant. They can 
determine which of your operations can use open 
motors, as shown here at Rockwood, and which 
operations may best be performed by totally- 
enclosed motors. Although the initial cost of an en- 
closed motor is slightly higher, its significantly lower 
maintenance cost may mean long-run economy for 
you in your tougher applications. 


The new Tri-Clad ‘55’ motor is just one of the 
many electrical components developed by G-E en- 
gineers that can prove valuable to you. When planning 
your next electrical system take advantage of G.E.’s 
wide experience. Contact your nearest Apparatus Sales 
Representative or write for Bulletins GEA-6013 on 
Tri-Clad ‘55’ dripproof or GEA-6012 on Tri-Clad 
‘55’ enclosed motors. Section 652-16, General Electric 
Company, Schenectady 5, New York. 


Engineered Electrical Systems for Food Processing Plants 


GENERAL @@ ELECTRIC 


number of slices, cookies, wafers, etc., or in terms of cup- 
fuls, tablespoonfuls, teaspoonfuls, etc. No objections were 
filed at the original hearing. (Filed Fed. Reg., May 12) 


Convention & Exhibit 
Schedule 1954 


July 12-30. Massachusetts Institute of Technology, Special 
Summer Session in Food Technology, Cambridge, Mass. 


July 13-15. Western Plant Maintenance Show, Pan Pacific 
Auditorium, Los Angeles, Calif. 


Aug. 17-19. Western Packaging and Materials Handling 
Exposition, Civic Auditorium, San Francisco, Calif. 


Aug. 25-27. American Phytopathological Society, Annual 


Conference, Estes Park Conference Camp, Estes Park, 
Colorado. 


Aug. 30-Sept. 1 American Soybean Assn., 34th Annual 
Convention, Hotel Peabody, Memphis, Tenn. 


Sept. 6-8. American Institute of Biological Science, Amer- 
ican Society for Horticultural Science, Annual Confer- 
ence, University of Florida, Gainesville, Fla, 


Sept. 12-17. American Chemical Society, 126th Annual 
Meeting, New York City. 

Sept. 20-22. Truck Body and Equipment Association, Hotel 
Statler, Buffalo, N. Y. 


Sept. .26-29. Mayonnaise and Salad Dressing Mfrs’ Assn., 
Hershey Hotel, Hershey, Pa. 


Sept. 27-30. Society of Industrial Packaging and Materials 
Handling Exposition & Short Course, Coliseum, Chicago. . 


Oct, 8-12. American Meat Institute, Annual Meeting and 
Exposition, Palmer House, Chicago. 


Oct. 12-15. National Chemical Exposition, Coliseum, Chi- 
cago. 


Oct. 25-30. 19th Dairy Industries Exposition, Convention 
Hall, Atlantic City, N.J. 
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new solutions 


of processing problems 















Heart of system is flash heater (D), 20 ft high, with steam Af 
injection heater at top. Small amount of steam is injected pr 
with product and high velocity heating with no product H. 


Flow diagram of essence 
recovery system at Silveira 


& O'Connell, Sebastopol, 





























..- flash 


evaporation 


improves essence recovery of volatile 
flavors .... strawberry and apple 
juices shipped as concentrates .... 
essences re-incorporated at time of 
use by baker, dairy, or preserver 


instantaneous 
heating 


Calif. Operation is de- 
scribed in text, also pic- 
tured in photo below 


‘ 


3, 


damage is achieved. Velocity at discharge end of tube 
approaches speed of sound, based on calculation of through- 
put, orifice size, and time. Letters identify respective units 


shown on diagram 





4. ©. O'CONNELL, means of a fractional distillation process. Since the preheater and condenser (see B in diagram) 
Partner, Silveira & O'Connell flavors of these other fruit juices are more easily | where it is heated to around 170 to 180°F. At 
a. NOWLIN, damaged by heat than apple, the heating and this relatively low temperature, time of heating is 


Gen. Mgr., Oscar Krenz Co. 
as reported by FP staff 


ue 


Problem: § Application to other fruit juices of 
the essence recovery process developed for apple 
juice is successful only to the extent that the fresh 
flavors are not altered by heat. In this process 
the volatile flavors in the juice are removed by 
flash vaporization at atmospheric pressure, then 
recovered in conc form as an essence by 





vaporizing system first developed for apple juice 
must be modified if the essence process is to be 
successfully adapted to other fruit juices. 


Solution: At the Silveira & O'Connell Co., 
Sebastopol, Calif., the vaporization is carried out 
with the aid of steam injection heating. Time of 
heating at critical temperatures, and time of 
evaporation, are substantially less than a second, 
and is considerably less than other methods of 
heat exchange. 


Juice is first partially preheated by passage through 


not critical, and a regular tubular heat exchanger 
is satisfactory. 


Final preheating up to processing temperature as 
well as initial vaporization is accomplished practi- 
cally instantaneously (at C) by injecting steam at 
250°F. Vaporization up to 10 to 20% of the juice 
is completed as the juice vapor-liquid mixture 
passes at high velocity (approaching that of 
sound) through the flash evaporator (D). This 
method of steam-injection heating is patterned 


- after the work of A. H. Brown and associates of 


the Western Regional Research Laboratory. 
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Essence recovery process 


After the vaporization step, the essence recovery 

process is virtually the same as that developed by ta : 

H. P. Milleville at the Eastern Regional Researc cae Wh d h 
Laboratory. As depicted in the Reacts, vapors : ‘ . i at 0 you want In t e 
after oe from the unvaporized juice go ~ 5 ‘ . 

a fractional distillation system, where the volatile ll © # Id d | b 

flavors are concentrated = 100-fold essence. ee y ee. a we e stain ess tu ing 
Operation of fractional distillation requires that 7 ; ¢ f 9 

most of the condensate be recirculated to the = + . you use f 

column as reflux. As the reflux (that part of con- — 

densate recirculated to the column) passes down 

the column, the upcoming vapors strip out the 

volatile flavors in it so that by the time this reflux 

reaches the bottom discharge from the column, it 

is substantially pure water. That part of the con- 

densate not recirculated as reflux is withdrawn as 

essence product. (In actual operation, the essence 

product is withdrawn by gravity through a manual 

valve and flowmeter, and the balance of the con- 

densate overflows to the fractionating column.) 


With apple and strawberry juices, the yield of 
100-fold essence has been satisfactory with the 
relatively simple arrangement of cooling essence 
with regular cooling water and discharging it, as 
well as the non-condensible vent gases, into a re- 
frigerated essence receiver. 


Results: Strawberry juice is processed at the 
rate of 500 gal/hr to an essence which is sealed 
in #10 cans; the juice is concentrated 614 to 1 
(from 8 Brix to 52 Brix) and packed in 5 gal 
cans. The strawberry essence and concentrate are 
marketed as frozen products. 

Apple essence is filled into 1 gal jugs. The apple 
juice is concentrated 7 to 1 (from 14 Brix to 75 
Brix) and packed in 55 gal drums. Apple con- 
centrate and essence are kept in cool or refriger- 
ated storage, but it is not necessary to freeze them. 
The users of fruit juices marketed in this manner 


(Continued on page 18) 
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Perhaps your biggest headache is corrosion. Maybe it’s oxidation, or 
contamination, workability, or some combination of these. Whatever it 
is, the solution lies in getting the right welded stainless tubing for your 
particular operation. 


With B&W welded stainless tubing you can be sure you are getting not 
only the right grade of stainless steel but also tubing with the properties 
you desire for easy fabrication and long service life. 


Put your stainless tubing problems up to Mr. Tubes, your link to B&W, 
who represents the B&W Headquarters Technical Staff, Regional Sales 
Offices, and a cross-country network of experienced tubing distributors. 
You can have confidence in his suggestions, based on broad and intimate 
experience with stainless applications, to help you make the right choice 
for your requirements. 


THE BABCOCK & WILCOX COMPANY 
TUBULAR PRODUCTS DIVISION 


Apple or strawberry juice is concentrated 5 to 7 times Beaver Falls, Pa.— Seamless Tubing; Welded Stainless Stee! Tubing 
Alliance, Ohio—Welded Carbon Steel Tubing TA-4033 (SWP) 


in this vacuum pan, after volatile constituents, con- 
taining fresh flavor components, have been removed 


When inquiring check FP 9434 on handy form, pgs. 2-3 
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A completely sanitary 
Sparkler filter with 
sanitary piping and 


You can see at a glance why Sparkler filter plates are the most sanitary 
plates ever designed. 

All surfaces, inside and out, are easily accessible for thorough cleaning. 
The top screen that supports the filter paper, a center separator, and the 
bottom plate is all there is to it. These parts can be separated without 
unscrewing bolts or nuts. The tie rods of the complete plate assembly holds 
the plate parts firmly together without danger of bypassing. 

With most other types of filter plates the inner surfaces are inaccessible 
and cannot be cleaned; contaminating food particles are locked in and 
the first run of a new batch frequently must be discarded or rerun through 
the filter to obtain a pure product. 

With Sparkler sanitary plates, a pure product is obtained right from the 
_ $tart, and continues pure with fine sharp filtration to the end of the 

‘filtering cycle. ee : 
— filter. plates can be removed for cleaning in one unit and a 

f thoroughly clean set lowered into the filter tank. This reduces down 
time to a matter of minutes. 

Sparkler filters are available in stainless steel, monel, nickel, bronze, or 
Hastelloy, steam or brine jacketed. Available in a range of capacities 
up to 10,000-G.P.H. 


They are efficient in filtering all food products such as:— 


Candy Scrap Liquors Lard 
Chicken Broth Milk Deep Frying Fats 


Cider Molasses Beet Sugar Syrup 
Egg Albumen Syrups Beer 

Extracts Vinegar Wines 

Flavors ; Fruit Juices Whiskies 

Honey Alcohols 

Gums Beverages 





When. inquiring check FP 9435 on handy form, pgs. 2-3 
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of processing problems 


These finned coils have 7!/2 
times greater cooling ca- 
pacity then equal length 
of bare pipe. Storage 
practices generally allow 
for arrangement of aisles 
to follow direction of pipes 
for ease of defrosting 


need 1/3 refrigerant, 1/7 as much pipe 


when cold storage plant installs finned cooling coils 


GEORGE J. DITTRICH 
Warehouse Superintendent, 
Merchants Terminal Corp. 


as reported by FP staff 


At the new Kresson St. cold storage plant 
of Merchants Terminal Corp., Baltimore, 
the use of finned coil pipes, rather than 
conventional bare pipes, has resulted in 
the following advantages: 


1, Only one-seventh the amount of pipe 
was needed. Cost of the finned pipe is 
about same as for bare pipe furnishing 
equivalent refrigeration. However, sub- 


* stantial overall savings were effected be- 


cause of lowered installation cost. 


2. Total Freon-12 refrigerant charge is 
26,000 lb, only about one-third the 
amount which would have otherwise been 
necessary. Therefore, savings were made 
on lower initial cost of refrigerant, de- 
creased size of pumping and . storage 
equipment, and lower operating charges. 






3. Weight of the fin coil being less, carry- 
ing load required of ceiling was reduced. 


4. Defrosting and maintenance is simpler. 
Coils have been arranged so that they can 
normally be over aisleways. Defrosting, 
accomplished by sending hot gases 
through one section at a time, takes from 
25 to 35 minutes. Overlapped 6’ x 14 
canvas drop cloths are spread below pipes 
to catch the ice, which drops off with a 
minimum of water in crescent-shaped 
chunks. No scraping or pounding of the 
pipes to loosen ice is necessary. 


Finned coils consist of 2” inside diameter 
ipe, on which 7” discs are mechanically 
nded by hydraulically expanding the 
tubes. Fins are placed 8 per foot. 25,- 
000 lineal feet of pipe is used for the 
2,000,000 cu ft warehouse. 


(Hy-fin coils are manufactured by York 
Corp., Dept. FP, Roosevelt Ave., York, 
Pa... . of for more information check 
FP 9436 on handy form, pages 2 ahd 3.) 
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Radiant floor heating . . . 


to prevent underfloor buckling 


Merchants Terminal Corp., Baltimore, (see pre- 
ceding article) have licked the problem of frost 
heaving in concrete-cork floors at their new cold 
storage warehouse by installation of radiant heat- 
ing pipes. No. 2 fuel oil is circulated in 1” pipes 
at 53°F. Pipes are buried @” in concrete slab. 


Cooled oil which returns after heating the floors 
is circulated around refrigerant condenser, where 
it receives heat from Freon at completion of com- 
pression cycle. Freon-12 is used for safety reasons. 
This heat is transferred from the condenser water 
through a specially designed exchanger. 


Reduce defrosting by 1% to 4/2... 


with automatic defrosting 
units in large vestibules 


Five entering and two exist vestibules are pro- 
vided. Vestibules are designed with automatic 
defrosting in addition to this top slab floor warm- 
ing. This placement eliminates fog, retains the 
doors, floors, and fittings free of water and frost, 
and increases the efficiency and safety of handling 
gre products in and out of storage. Heat 
oss from warped doors, as well as door mainte- 
nance troubles, are avoided. 


Vestibule cooling is accomplished with finned-coil 
air conditioning units, which maintain vestibule 
air between 25 and 30°F. Coils are automatically 
defrosted every two hours, using hot Freon gas. 
Melted frost drains into warmed drip pans through 
a warmed drain pipe. 






(Continued on next page) 


Temperatures of —40°F in these quick-freeze rooms 
would eventually penetrate to ground below and 
heave the floors as result of underfloor freezing. 
Warm oil (53° F) coils in concrete prevent heaving 
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When inquiring check FP 9437 on handy form, pgs. 2-3 
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* Quick to dismantie and 
* No skill required ... 








Bewwecescneecesecscees: 








INEXPENSIVE! 


FILLERS 
for all liquids and Semi-Solids 


* Simple to operate! 







clean! 


Dismantling 
time for cleaning less than 5 minutes. 


Automatic conveyor optional. 
ws 


Floor Model E 






WRITE FOR 
ILLUSTRATED 


CIRCULAR plex Fillers 


EL BURT (0. « greets 


| Address 
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new solutions of processing problems 


(Continued from preceding page) 

Controls for entire refrigeration system are inte- 
grated in a single control and instrument panel, 
as shown on cover photo. 


Frost prevention features of the large vestibules 
(28’ long, 9’4” high, 8’ wide) automatically con- 
denses incoming moisture, so that little outside 
moisture penetrates to the room coils. Defrosting 
is thus reduced by 1/3 to 14. System is under 
patent application. 


(Refrigeration plant with radiant floor heating 
system and automatic defrosting systems were en- 
gineered by V. C. Patterson Associates, Inc., Dept. 
FP, 415 Market St., York, Pa. . . . or for more 
information check FP 9438A, pages 2 and 3. 


(Refrigeration air-conditioning units were manu- 
factured by York Corp., Dept. FP, Roosevelt Ave., 
York, Pa... . or for more information check FP 
9439 on handy form, pages 2 and 3.) 


Flash Evaporation 


(Continued from page 15) 


benefit in two ways: lowered shipping charges 
on product, which has much of water removed; 
and enhanced quality from natural flavor add- back 
over that obtained using regular concentrate. 


System can be easily modified to recover essences 
of higher folds. Concentrates up to 500-fold or 
greater can be obtained if use of 100-fold would 
cause excess product dilution during reconstitu- 
tion. Laboratory work by the equipment manu- 
facturer has been done on a wide variety of fruits 
and berries. Successful pilot scale work has been 
conducted on such sialleate as pears, tomatoes, 
and grapes. 


Information on the apple juice products is ob- 
tainable direct from Silveira & O’Connell Co., 
Dept. FP, P. O. Box 117, Sebastopol, Calif. 
Silveira & O'Connell Co. custom-pack the straw- 
berry juice products for Driscoll Strawberries, Inc., 
San Martin, Calif. 


(Essence recovery system with steam-injection 
heating was engineered and installed by Oscar 
Krenz Inc., Dept. FP, Ashby Ave. at Sixth St., 
Berkeley 10, Calif. . . . or for more information 
check FP 9440 on handy form, pag’s 2 and 3.) 


No “‘dead-end’’ articles... 


in fact, every article leads into two avenues of 
contact. First, we do publish at the end of 
articles the names and complete addresses of 
companies who can give you specific information 
so that you can write direct. Or, there’s the 
handy Reader Service slip which you can check 
and send to us. 
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Real Fruit® 








Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


® RASPBERRY ® STRAWBERRY e CHERRY e GRAPE 


@ FLAVOREX real fruit 
flavors are constantly gain- 
ing wider use in the manu- 
facture of fine foods. These 
“real” fruit flavors may be 
used straight or with imi- 
tations to achieve extra 
deliciousness, richness, and 
character for your product. 


Our “‘Low-Temp”’ pro- 


cess coaxes out and cap- 
tures the very last drop of 
goodness in the fruit. Even 
delicately elusive, but im- 
portant volatiles are col- 
lected and entrapped. 


ww 


Write for full informa- 
tion and samples. Consult 
us on flavoring problems. 


Also available: Complete line of highly concentrated 
imitation flavors for all uses. 


EO) C 


202.5 


When inquiring check FP 9441 on handy form, pgs. 2-3 
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new solutions 






“Small’ boiler is a 







from batch to continuous... . 
Scale models demonstrate 
how to gain increased | 
capacity in same floor space 


—— 
—— 

2. 

—— 






+ + + 






Change-over to short-time 
pasteurizer lowers 


cooling water requirements 














Problem: Hendricks Dairy, Perkasie, Pa., reached 
a point where it was necessary to expand produc- 
tion facilities. Management found, however, that 
there was insufficient space to add more vat 
pasteurizers, and zoning ordinances prohibited 
building plant additions. 






80 hp — heating or pro- 
cessing steam or hot water. 
A complete unit from a sin- 
gle source. (Other Cleaver- 
Brooks boilers in sizes through 
500 hp.) 









i 
t 
® 
Available in sizes 15 through { 


The continued use of batch pasteurization, more- 
over, would make it necessary to obtain more 
cooling water. Drilling another well was deemed 
uncertain and costly. A cooling tower would 
cost an additional $3500. 







CLEAVER-BROOKS 


~~ >-B8 boiler 


(Continued on next page) 





NO BOILER HAS EVER OFFERED SO 
MANY ADVANTAGES AND QUALITY 
FEATURES AT SUCH LOW INITIAL COST 





gives you all the quality features of 
time-tested self-contained design 












) ame 
@ This NEW CB boiler has EVERYTHING {# FOUR-PASS FIRETUBE CONSTRUCTION — longer gas travel scrubs heat } 
needed to bring big boiler standards to com- — a anne lower fuel costs — guaranteed efficiency of 80%. i 
mercial, industrial and institutional users with iver ti 
a : a {# SILENT OPERATION — even at peak load this boiler more than meets the } 
small capacity requirements. Despite its un- low sound levels required for schools, hospitals, institutions, ’ 
APE usual, compact size you get big boiler per- FULL FIVE SQUARE FEET — of heating surface per boiler hp — for longer / 
formance — from matched-quality compo- service life and low maintenance. | 
.. Scale model above shows plant layout of Hendricks nents, proved the world over on thousands of FUEL FLEXIBILITY — burns available light oil, gas, or combination oil/gas ] 
be P a csi rid = a a Cleaver-Brooks self-contained unite. ee — simple, quick fuel changeover on oil/gas models: 
m- : ¥ | 
»- continuous short-time pasteurization. Colored tape is Get all the facts NOW on how the new CB BAST, BASY MAINTENANCE — fro nt and rear doors hinged for fest in i 
Paya spection, cleaning or servicing boiler. | 
used for walls, on a board marked in '/" squares. hel doll Make it int t * 
Each square represents a sq. ft. COR AEP YOU. Save Cauare, 2S 8 pam & - AUTOMATIC SAFE OPERATION — all controls centralized and conveniently ‘ 
“~o see ... and hear the most silent-running, big- located — modern electronic combustion control is standard equipment, of 
x gest boiler value available anywhere! \ COOLER BOILER ROOM — fiber glass blanket insulation and 16 gauge ¥ 





metal sectional lagging are non-corrosive, moisture and heat resistant. 






FULLY APPROVED — by Underwriter Laboratories; conforms to ASME 
codes; factory tested before shipment. 















Cull your nearest CB boiler rep- ’ 

resentative (see your phone di- 

rectory) or send for this illustrated ms . | 
cotolog describing the NEW CB — : eaver rooks 
designed by Cleaver-Brooks, orig- 4 : ; - 
inators of self-contained boilers. 









Cleaver-Brooks Com any, Mept. H.35¢ E, Keefe Ave., Milwaukee 12, Wisconsin, U.S.A. 
able Address: CLEBRO — Milwaukee — All Codes, 


“Ciashiadans of the Self-Contained Boiler 










When inquiring check FP 9442 on handy form, pgs. 2-3 














| In Dairies 
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For example: Boiler operating costs show a substantial 
saving since this 100 HP gas-fired Powermaster 
Packaged Automatic Boiler replaced a hand-fired, 
_ coal-burning boiler in 1950 at the Queen City Coop- 

erative Dairy, Cumberland, Md. Generating steam 
10 hours a day, seven days a week, the Powermaster 
| has required no maintenance to date. 


| Have you checked your steam costs lately? Dairies, 
os bakeries, bottlers, canners, packing houses, and other 
| food processing plants are saving with these 
: Powermaster advantages: Space-saving compactness, 
a fast steaming, hospital-clean operation, high fuel econ- 
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ORR & SEMBOWER, INC. « Established 1885 » Morgantown Road, Reading, Penna. 


Fewsrmacenre Cut Steam Costs 


omy, maintenance-saving accessibility, fully automatic 
operating and safety controls and smokeless combus- 
tion. Might pay you to find out why satisfied users all 
over the U.S.A. are saying “Steam costs go down 
where Powermasters go in.” Send for the latest descrip- 
tive bulletin on Powermasters. 


PACKAGED AUTOMATIC BOILERS ~/ 


In sizes to 500 HP; pressures to 250 psi. 


® 


When inquiring check FP 9443 on handy form, pgs. 2-3 





new solutions of processing problems 


(Continued from preceding page) 


Solution: A scale model layout of the plant, 
with its existing equipment, was made. Proposed 
revisions were then laid out in the same-size scaled 
area, to determine an arrangement which utilized 
space most efficiently. 


The second scale model layout showed the existing 
plant floor plan to be adequate for the proposed 
changes. These changes were subsequently made 
in the plant. .The vat pasteurizers were replaced 
by a continuous, short-time unit. Two of the 
existing vats were retained as surge tanks. Chang. 
ing over to “Freon” refrigerant from the old 
brine system gained additional refrigeration. An 
additional cold wall storage vat was added to 
increase capacity and add flexibility. 


Over one night, the existing pasteurized milk 
cooler was converted into an HTST (high-temp- 
short-time) pasteurizer, with a raw milk cooling 
section. By proper timing, plant was able to func- 
tion without interruption during alterations. 


Results: Average output before installation of 
the short-time pasteurizer was about 2500 quarts 
a day. Within one year after installation it was 
2850 quarts, and two years later it reached the 
present 3200 quarts per day, according to Warren 
Hendricks, proprietor. 


No additions to the water supply were necessary 
to take care of increased production. Because of 
the regeneration feature of the pasteurizer (in 
which incoming milk is cooled as it gives up its 
heat to the pasteurized product), water consump- 
tion went down. For a three month period prior 
to the changes, consumption was 566,000 gal. In 
a corresponding three month period, with produc- 
tion up 14% after the changes, 534,000 gal of 
water were used. 


(Scale model layouts were made by Bob Haycock, 
branch engineer for Cherry-Burrell in Philadel- 
phia. Superplate HTST Shortime Pasteurizer is 
product of Cherry-Burrell Corp., Dept. FP, 427 
W. Randolph St., Chicago 6, Ill. . . . for more 
information check FP 9444 on handy form, pages 
2 and 3.) 


Safety improved at Wilson & Co. 
by using permanent magnets 
at animal feed mill 


Eliminate possibility of dust explosion while 
grinding high protein supplements 


Problem: At Wilson & Co. in Chicago, a large 
Stedman mill is used for grinding high protein 
supplements in the preparation of R. W. brand 
animal and poultry feed. Magnetic separators are 
used at the mill to insure product purity and pre- 
vent damage to equipment. Formerly electro- 
magnets were used at the mill. Since dust ex- 
plosions have been known to occur in this milling 
operation, it was necessary to eliminate any po0s- 
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new solutions of processing problems 





Permanent pulley magnet in use at Wilson & Co., is 
similar to one shown here in operation 


sibility of a spark around the equipment. 


Solution: |§ Approximately five years ago, a per- 
manent Ss magnet and a permanent plate magnet 
were added to the mill. 


Results: Since the permanent magnets require 
no outside source of power, possibility of an 
electrical spark has been eliminated. In addition, 
maintenance of prod- 
uct purity and pre- 
vention of damage 
to equipment is as- 
sured to a higher 
degree since any 
doubt about the 
magnets being in 
operation all of the 
time has been re- 
moved. Also, operation is more economical since 
no rectifiers are needed to furnish dc current for 
the magnets. 





Example of type of perma- 
nent plate magnet used on 
animal feed mill 


(Permanent magnets in use on mill are product of 
Dings Magnetic Separator Co., Dept. FP, 4740 W. 
Electric Ave., Milwaukee 46, Wis. . . . or for more 
information reader may simply check FP 9445 on 
the convenient Reader Service slip which is located 
between pages 2 and 3.) 


Blue Book compiles soy 
bean information 


A 162-page comprehensive handbook contains 
information and data about the production and 
Processing of soy beans by varieties and by 
producing areas. Manufacturers of equipment 
and supplies for the industry are indexed. 


The “Soy Bean Blue Book” is published by the 
American Soybean Association, Dept. FP, Hud- 
son, Iowa and offered at $3.00 per copy which 
includes membership in the Association. 
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The fact is stainless steel improves with wear, for 
the more it is used the harder and smoother the 
surface becomes. And there is never any surface 
plating to wear on a stainless product, for stain- 
less steel is stainless all the way through. 


Yes, Rezistal® stainless is a natural for prod- 
ucts that must take long hard service, or that 
must resist corrosion or wear, or stand up under 
daily cleaning with strong detergents. Take, for 
example, the stainless mixing bowls shown. 
They’ll give many years of trouble-free service. 
And their smooth, sanitary surface makes them 
especially suited to the processing of baked 
goods, candy, cosmetics or chemicals. 


Be sure you take advantage of all the money- 
and time-saving qualities of stainless steel. And 
be sure you specify Crucible stainless . .. made 
by the country’s leading producer of special pur- 
pose steels. You'll get fast delivery of the grade 
and size you need when you call Crucible. 





first name in special purpose steels 


seotmoting — STAINLESS STEELS 


CRUCIBLE STEEL COMPANY OE AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 


REX HIGH SPEED * TOOL * REZISTAL STAINLESS * MAX-EL + ALLOY * SPECIAL PURPOSE STEELS 


When inquiring check FP 9446 on handy form, pgs. 2-3 
21 









a 






a aes 



















ge i rhe 


> - ae 
— Mao Seen. PS 


Ps oo ee eh a, - 
cae a 6 a et ee ee ye are een 


- 


7 


















Get the Full Story 
on versatile, economical 
dbpc antioxidant 


ip weneekable inhibitor, dbpe anti- 
oxidant, has so many applica- 
tions that it takes a booklet to tell the 
whole story. Koppers booklet does 
just that. 

This product, known chemically 
as di-tert-butyl-para-cresol, and 
sometimes called butylated hydroxy 
. toluene, has many diversified appli- 
cations—among them, the protection 
of foods against deterioration 
through oxidation. dbpe has proved 
a highly effective antioxidant in lard, 


, Inc., Dept. FP-74 


Pittsburgh 19, Pennsylvania 
Please send me your dbp¢ booklet immediately. 


shortenings, pastries, vegetable fats 
and oils, and a multitude of other 
food products. 

It will pay you to investigate the 
uses of this remarkable antioxidant. 
The booklet is available immediately 
—free of charge. Just fill out the 
coupon and send it in now. 


KOPPERS COMPANY, INC. 
Chemical Division, Dept. FP-74 
Pittsburgh 19, Pennsylvania 
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STEAM COIL: 205°F 
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Water conditioning additive solubilizes metallic 
salts combined with pectin substances and thus 


shortens pectin extraction time, 
increases yield 40% 


JACK D. NELSON, Chemist 
John C. Morgan Company 


as reported by FP staff 


Problem: _ Pectin is extracted by adding 
water and hydrochloric acid to apple 
pomace. The quality and grade of pectin 
is directly related to the time, temperature, 
and pH of the extraction een. Pectin 
yield is low because metallic salts, such as 
calcium and magnesium combine with 
pectinic acids to form insoluble pectinates. 


Solution: Formation of insoluble, me- 
tallic pectin compounds is prevented by 
adding a sequestering agent to the proc- 
ess water at John C. Morgan Co., Traverse 
City, Michigan. Sodium hexa-meta- 
phosphate (Calgon) which is added, not 
only to soften the process water but also 
solubilizes the metallic salts, such as cal- 
cium and magnesium releasing the pectin. 


The extraction process is as follows: To 
the process water and apple pomace— 
previously dried to 6 to 8% moisture and 





stored in silos, is added 2 to 3% of Cal- 
gon, based on the weight of the pomace. 
The pH is adjusted to 3.4 with the use 
of hydrochloric acid. The product is 
next cooked 1 hr at 205°F. Following 
extraction and draining of extraction liq- 
uor, a small amount of filter aid is added 
to the residual pulp to aid pressing. 


Following pressing the liquid is cooled to 
100°F or less. Starch removal is accom- 
plished in a holding vat by the addition of 
an enzyme, After starch removal the product 
is again heated to inactivate the enzyme 
prior to filtering. From the filter unit 
the liquid enters an evaporator where it 
is concentrated to 1/5 its volume at 110°F 
and 28 inches of vacuum. Resultant 
product is a “slow-set”, low methoxy! 
(7-8%) liquid pectin with a pH of 3.4. 
One lb of this pectin is capable of jelling 
6 lb of sugar. 


Results: Calgon’s action provides a 
method of conditioning the hardness of 
process water so as to render it soft and 
to also solubilize those metallic salts, such 
as calcium, which combine with pectin 
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food ingredients 


substances. This action results in an increase in 
yield of 25 to 40%. Cook time has been cut from 
1 hr and 20 minutes to 1 hr. 


This shorter cook time means 9 batches instead of 
g batches/day and has actually improved the 
quality of the pectin. Another advantage is 
eliminating or materially reducing the possibility 
of metallic contamination, from the processing 
equipment, when operating at a lower pH for 
longer periods of time. The pectin extracted is not 
affected in taste, odor, or appearance. 


(Calgon is a product of Calgon, Inc., Dept. FP, 
Hagan Bldg., 323 Fourth Ave., Pittsburgh, Pa. 
.. . or for more information check FP 9448 on 
handy form, pages 2 and 3.) 


Coating prevents flavor loss during 
dry food mixing, storage 


Non-toxic material surrounds each flavor drop 


Uses: Originally developed to flavor soft drink 
powders and gelatin dessert powders; now being 
used by manufacturers of pudding powders, pie 
filler mixes, ice cream mixes, sherbert mixes, 
dairy drink pow- 
ders, bakery mixes, 
and chewing gums. 


Features: Coated 
flavor granules 
provide stability of 
the flavor itself be- 
fore being used as 
well as in the fin- 
ished food. product. 
Lab tests reveal no 
change in _ taste, 
strength, or struc- 
ture over a year’s 
period. Easy mix- 
and uniform 





Photomicrograph of Pol- 
varomas. Average particle 
size is 100 mesh ing 
distribution through- 

out batch is ob- 


tained when used in any dry food. Eliminates 
need to add excess amounts of flavor to formula, 
since there is no anticipated flavor loss from 
evaporation. 


Description: Each drop of flavor is coated with 
a solid material of vegetable origin, which is 
edible, non-toxic, and water-soluble. Coating is 
strong enough to withstand pressure applied in 
manufacturing tablets; is aki in presence of 
acids such as citric and tartaric. 


Coated flavors are available in all popular types 
such as butter, cherry, grape, lemon, lime, orange, 
Peppermint, raspberry, spearmint, strawberry, va- 
nilla, and many others. 

(Polvaromas flavors with solid protective coatings 


are a product of Polak & Schwarz, Inc., Dept. FP, 
667 Washington St., New York 14, N.Y... . or 


check FP 9449 on handy form, pages 2 and 3.) 
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Magnify Natural Food Flavor as More and More Leading 
Food Processors Do... with Zest 


Your brand will be their favorite if you use Zest 
to produce more satisfying, tastier products. 
This miracle seasoning—pure Monosodium 
Glutamate—intensifies natural flavor already in 
canned foods, without adding flavor, aroma or 
color of its own. Low cost Zest is effective in 
tiny amounts, added either before, during or 
after processing. Use it in canned soups, fish, 





| 


_ Staley’s 99+ % Pure Monosodium Glutamate 
| A. E. Staley Mfg. Co., Decatur, Illinois 
| 


When inquiring check FP 9450 on handy form, pgs. 2-3 
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stews, vegetables, meats, poultry . . . and scores 
of other foods. Boosting food flavor with Zest is 
a proven method of increasing volume sales in 
both canned and frozen foods. Write today for 
all the details about profit-making Zest! 
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OTHER QUALITY STALEY PRODUCTS 
FOR FOOD PROCESSORS 







SWEETOSE ®—enzyme-converted sweetener 
for firmer texture, better flavor 















Sta-Sol® —- lecithin concentrate gives more 
‘ complete mixing, prolongs shelf life 








Staley’s C. S$. U.—High quality standard 
corn syrup 
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We thought we’d never run a picture of 
our plants in an ad. 

Not us. Generally, we’re too busy 
telling food processors what wonderful 
things Huron MSG and HVP can do for 
their products. But here it is — factory, 
chimneys and all. 

Why? Because, as the oldest producer 
of MSG in this country, we felt it was 
high time to show our users we have a 

- big modern plant, capable of meeting 
their needs for protein derivatives. 

As a matter of fact, we started the 
whole thing in this country. We worked 
out the means of making glutamates 
from wholesome, nutritious wheat, the 







- 








. SALES OFFICES: 161 E. Grand Avenue, Chicago 11 ® 


richest natural source of glutamic acid. 
We've kept on quietly making our taste- 
improving products; we’ve grown as the 
food industries have prospered. 

Second, we never thought we’d run 
pictures of Huron’s “founding fathers”. 
Yet here we go — meet Huron’s A. Jarvis 
Patten. 

Mr. Patten is the distinguished pro- 
tein chemist who first worked out the 
highly complex procedure for making 
MSG on a commercial scale in this coun- 
try. If there’s ever a Hall of Fame for 
the food industries, we think you'll agree 
Mr. Patten deserves a niche there. 

A third thing, though, we can’t show 


FACTORIES: Harbor Beach, Michigan 
13 E. Eighth Street, Cincinnati 2 


Here we go--doing two things 
advertising experts frown on! 


MSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the pioneers in protein derivatives 



















here. That’s Huron’s wealth of technical 
experience. Through the years we've 
built up a technical service group second 
to none. Having longer experience than 
any other manufacturer of MSG, we’ve 
amassed a vast fund of technical data on 
its use. The answers to most of the ques- 
tions processors want to know are in our 
files right now. 

For MSG that’s consistently top- 
quality, made by the American pioneers 
in protein derivatives, for practical, 
usable technical information on how you 
can improve your products with them, 
look first to Huron. Huron Milling Com- 
pany, 9 Park Place, New York 7, N.Y. 





383 Brannan Street, San Francisco 7 


When inquiring check FP 9451 on handy form, pgs. 2-3 3 


food ingredients 


Special arrowroot preparation made for 
instant pudding mixes 


Other applications are toppings, whips for 
pasteries, thickener for deepfrozeri foods 


Arrowroot, long familiar as a special starch from 
tropics, is now finding use as a cold water swelling 
agent in the preparation of instant pudding mixes, 
The arrowroot preparation is precooked and drum 
dried over hot rolls. It is ground to such a fineness 
that 90% will pass through a 200 mesh screen. 


This instant base is then mixed with other ingredients 
by manufacturers to make various formulations for 
retail distribution. A typical example of such an 
application is as follows: 20 to 25% of precooked 
arrowroot mix plus balance flavored base ingredients. 
This combination when mixed with four parts, by 
weight of milk, at 50°F for one minute, with an 
ordinary egg beater produces an instant pudding of 
proper texture and spooning consistency. 


Similar fields of use are found for instant topping 
and cake icing, and as a chiffon whip for prebaked 
pie crusts. Another application is a thickening agent 
for deepfrozen foods and for fresh fruits. 


.Arrowroot is not a cereal starch but is obtained from 


a species of tropical roots grown almost exclusively 
on the British West Indian island of St. Vincent. 


It is usually easy to digest, imparts no unwanted 
odors or flavors to foods and is clear and free from 
cloudiness. Arrowroot is pure carbohydrate without 
any trace of oils or fats. 


Arrowroot was in short supply during the war years 
when agricultural production of the island of St. 
Vincent emphasized growing of food for local con- 
sumption. Since then, production has increased, 
quality has improved, and a steady supply is indicated. 


(St. Vincent Arrowroot starch and instant pudding 
mix base are available from Morningstar, Nicol, Inc., 
Dept. FP, 630 W. 51st Street, New York 19, N. Y. 
. . . Of for more information check FP 9452 on 
handy form, pages 2 and 3.) 


Clarifying statement on sorbitol 
— its nature, functions in foods 


Characteristics and functions of sorbitol, as used 
in processed foods, are defined and described in 
an authoritative statement published in a pocket- 
size folder. Definition of this ingredient is given 
as a nutritive, sweet tasting compound of the same 
general family as glycerine. FDA has advised 
that it has no objection either to the statement or 
to its dissemination to food processors having an 
interest in sorbitol. 


The important basic considerations clearly covered 
are: low cost production by treating common 
sugars with hydrogen; sorbitol’s function in food 
as a conditioning agent and in improving palata- 
bility; nutritive value; sorbitol not as sweet as 
sugar and not to be classed as a substitute sweet- 
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food ingredients 


ener; its use in special dietary 
foods; various aspects of labeling. 


“Sorbitol in Foods — A Statement 
of Some Basic Considerations’’ is 
issued by Atlas Powder Co., Dept. 
FP, 904 Market St., Wilmington 
99, Del. When inquiring specify 
FP 9453 on convenient Reader 
Service slip, located between pages 
2 and 3. 


Coffee flavoring formula 
booklet compiled 


Processor of 100% pure soluble 
coffee has created a number of 
formulas for flavoring pastries, 
cakes, cookies, frostings, and fill- 
ings and compiled them in a 
56-page book. 


It is pointed out that the natural 
flavor of pure soluble coffee con- 
centrate blends well with butter 
and margarine. Reference is also 
made to manner in which addi- 
tion of coffee concentrate empha- 
sizes the delicate flavor of brown 
sugar and the finer grades of 
molasses. 


Coffee concentrate blends well 
with chocolate or bittersweet choc- 
olate that has been barely melted. 
Cooled blends can then be used 
in bit form or slabbed for con- 
venient grinding. Some 60 com- 
plete formulas in all are included. 


“100% Pure Soluble Coffee Bakery 
Formulas” is issued by G. Wash- 
ington’s Div., American Home 
Foods, Inc., Dept. FP, 22 E. 40th 
St. New York 16, N. Y. When 
inquiring specify FP 9454 on 
handy form, pages 2 and 3. 


Company name and address 


at end of each editorial article 
makes it easy to follow-up on 
ideas you read about in these 
columns . . . saves you time. 
Write direct or use the handy 
Reader Service slip. 

THE Epirors 


For more information on prod- 
uct at right, specify FP 9455 
++ . see information request 

between pages 2 and 3. 
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THEY'RE 
ONLY 
AS GOOD 
AS 

THEIR | 
FLAVOR! 









PREPARED MEAT PRODUCTS can be made 
notably more appetizing through the use of 
VIANDAROME* SEASONINGS — stable, uniform 


flavor additives in measurable, easy- 


ap SERN 


to-incorporate liquid form. 
VIANDAROME* SEASONINGS can be modified 


to meet the precise taste preference 





of the individual manufacturer — 


a Ee ne a a aa 


an exact seasoning effect 

always available once its formula 

has been established and recorded. 

It's a dependable flavor if it's made by 

FRITZSCHE ...A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSC cuss Qo 

nother, Ine. 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ulinois, Cincinnati, 


Obie, Cleveland, Obie, *Los Angeles, California, Philadelpbia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Torouto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 


s 


pee cats 








*Reg. U. S. Pat. Off. 
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food ingredients 


Describes tricks in making 
stable chocolate syrups 


Mix stabilizer before adding remainder of 
ingredients; reduce pH after heating 









The functions of starting-point formulas and 
tricks for using Irish moss extractive stabilizers 
in chocolate syrups have been pointed out in a 
five-page bulletin. The instructions apply to 
syrups for ice-cream toppings, cake sauces, milk 
drinks, and for use with carbonated beverages. 
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A sample formula for a syrup which can be used 
with either milk or carbonated water is as follows: 


Cocoa 10.0 lb 
Sugar (sucrose) 44.0 lb 
Invert Sugar 11.0 lb 
Water (or water and milk) 34.9 |b 
Vegetable Stabilizer As required 

Salt 0.1 Ib 
Flavor As desired 


ea Thy oe 100.0 Ib total 


oxidase / Stabilizer is usually added in the 0.1% to 0.5% 
range. Use of excess stabilizer will cause gelation. 


oo ~ 
workers! 2 (2) 
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High concentration of sugar, and especially of 
cocoa, act as retardants to ready solution of the 
stabilizer. Therefore, it is recommended that 
stabilizer be dissolved in as nearly straight water 
as possible, before adding other ingredients—es- 
pecially cocoa. 





enzymes 
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When sodium benzoate is used as preservative, 
pH of final syrup should be adjusted at 4.5 to 
5.5 for most effective preservative action. This 
change can be done with tartaric or citric acid — 
at the end of the processing cycle to avoid hydro- 
lyzing stabilizer. Destarching of cocoa may be 
necessary in order to achieve uniform control 
of viscosity. 


“How to Stabilize Chocolate Syrups,” Technical 
Bulletin 290, 5 pages, is issued by Seaplant Chemi- 
cal Corp., Dept. FP, 63 David St., New Bedford, 
Mass. When inquiring check FP 9457 on handy 
form, pages 2 and 3. 


somewhere in your process 


enzy mes will do it better ... and faster 


Whether you are processing products containing starches, proteins, pectins 
or glucose, there may be advantages in using these specific catalysts to: 


Speed operations—control viscosity—enhance flavor and taste 
—improve storage stability and shelf-life. 









diastases . . . for liquefaction and hydrolysis of starch to produce soluble 
dextrins and sugars—also, to remove starch causing filtration problems and 
turbidity. Produced from animal, fungal and bacterial sources to fit vary- 
ing conditions of pH, time and temperature. 


proteinases ... for the modification and hydrolysis of proteins in food manu- 
facturing and pharmaceutical operations. 


glucose-oxidase . . . to prevent browning due to glucose or oxygen, and to 
increase shelf-life of beverage products. 


pectic enzymes... for the hydrolysis of pectins in fruit and fruit juices to 
. speed processing and to make fruit juices sparkling clear for consumer 
| Write our appeal. 

| Technical Service Department : 








Liquid sugar story —— how it started 
— it’s important role today 






Many of the important steps in the development of E 
liquid sugar are traced in a recently published booklet c 
titled “Pursuit of An Idea.” It tells of the early 
efforts of the originator of the idea, D. V. Wads- 
worth and how one obstacle after another was over- 
come ‘to bring liquid sugar production, distribution, 
and use to its present state of perfection. Eight 
pages. of re show present facilities with 
capacity of 1000 tons per.day that are outgrowth of 
the organization’s modest start over 30 years ago. 
‘Pursuit of An Idea” is published by Refined Syrups 
& Sugars, Inc., Dept. FP, Federal St., Yonkers 1, 
N. Y. When inquiring specify FP 9458 on handy 
form, pages 2 and 3. 
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When inquiring check FP 9456 on handy form, pgs. 2-3 
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food ingredients 


New antioxidant features safety, « NV YA : a 
low cost, and versatility 


Controls rancidity in lards, oils; also used in 
a variety of packaging components 









































der of 


1S 

billeon Uses: For controlling rancidity in lard, short- 
it in a ening, vegetable oils, and similar materials. Also 
ply to for incorporation in paper, paraffin, and other 


; milk packaging components to prolong shelf-life. 


erages, Features: Safe for use in foods has been demon- 
strated in three years of toxicity study at Albany 
Medical College. Test animals received very 
large daily doses for periods up to two years. 





e used 
ollows: 


Bl 

) Ib On an equivalent protection basis, this antioxi- 
) Ib dant has been indicated as an extremely economi- 
) Ib cal product for use with foods. Cost is stated to 


ed be a quarter as much per unit of protection as 
lb many antioxidants stressing economy. 


ired Description: | Chemical name for product is 26- 


~—aie di-tert-butyl-4-methylphenol. This antioxidant is 
otal also known as butylated hydroxy toluene. Mar- 
0.5% keted in 100, 25, and 5 lb containers; samples 
lation. available for evaluation. 


lly of (Iono-CP antioxidant is a development of Shell 
»f the Chemical Corp., Dept. FP, 50 W. 50th St., New 

that York 20, N. Y. . . . check FP 9459, pgs. 2 & 3.) 
water 
s—es- 


a Fresher orange flavor reported 


This in new beverage base 





we Features of an orange flavor base produced by 
y / what is termed the ‘“‘fresherized” process are 
oe described in a two-color 16-page bulletin. Juice is 


concentrated under low temperature vacuum 
(boiled at only 60° F) like frozen orange juice. 
nical It is made in 16 to 1 strength and utilizes im- 
1emi- proved flavor constituents. It is designed to 


' 
ford, eliminate any ring, settling or watery appearance 


andy in neck of bottle. 1 out of 4 is a prospect for 


“Eight New Points About Orange Flavor’ is 
issued by Hurty-Peck & Co., Dept. FP, 1423 Na- 


omi St., Indianapolis 7, Ind. When inquiring ii ® 
specify FP 9460 on handy form, pages 2 and 3. LU 


(CYCLAMATE, ABBOTT) 





it of Enrich and flavor bread, cakes ' 
at low cost with raisins ---and for you! With 36,000,000 over- _ full clean sweetness without calories, the sugar flavor 
lade, Tested formulas for using raisins in breads, pies, weight and diabetics in the nation, your market for without tell-tale bitterness. Many of them are 
wer- cookies, cakes, rolls, and muffins have been compiled low-calorie foods is already made. One out of already using sucaRyYL in their homes. 
ight Bt of booklet eonhensce rte ee Toe every four people won’t (or can’t) eat regular Why hesitate any longer? Capitalize now on the 
with and flavor available through addition of raisins. It sugar-sweetened foods. They’re looking for products increasing trend towards SUCARYL-sweetened 
n of also points out that California raisins, marketed as sweetened with non-caloric sUCARYL! foods. Right now, with big growth ahead in. the 
, ce Soc adhepad a bens ng kine Sucaryvt has been pre-sold to them through wide- _ dietetic field, is the time to begin. Write today to 
3 “Tested Raisin Formulas” may be ee aad oe spread newspaper and magazine publicity. They Chemical Sales Division, Abbott 
indy head est from California Raisin Advisory Board, know the name. And they know the advantages: the = Laboratories, North Chicago, Ill. Cb 6 © tC 

Dept. FP, P. O. Box 1963, Fresno, California. 

ae When inquiring check FP 9461 on handy form, pgs. 2-3 
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Wyandotte products will do every 

cleaning and sanitizing job in your 

plant better, with the lowest use- 
cost! Let us prove it! 


a Cleaners for 


@ tanks, vats, lines, pumps 

@ bottle, jar and can washing 

@ lugs, hampers, cases 

@ pasteurizers, condensers, 
filter-masses 

@ conveyors, flumes, fillers 


@ all other equipment and 
utensils in all food and 
beverage plants 








Wyandotte is the largest manufacturer 
of specialized cleaning products for 
business and industry. Product develop- 
ment is carried on continuously in our 
new Research Laboratories. In the Bac- 
teriological Laboratory, for example, 
tests and evaluations are made of 
products for controlling bacteria, 
yeasts, fungi, protozoa and algae. Other 
_ research is concerned with particular 
problems of scale removal and preven- 
tion. 
The Wyandotte organization — re- 


é Processing materials for 


@ both general and cooling 
water treatment 

@ fruit and vegetable washing, 
peeling, rinsing 


€ Maintenance cleaners for 


@ floors, walls, ceilings, drains. 
Also a floor-absorbent— 
Zorball. 


a Germicides, sanitizers, disinfectants, fungicides, deodorants 


search, production, sales—is well 
equipped to serve you. The representa- 
tive who calls on you has a thorough, 
practical knowledge of cleaning and 
sanitizing. He will give you valuable 
assistance in maintaining the highest 
sanitation standards at low cost. You 
are under no obligation for this service 
in your plant. For better cleaning, lower 
costs, call your local Wyandotte man 
or mail the coupon today! Wyandotte 
Chemicals Corporation, Wyandotte, 
Michigan. Also Los Angeles 12, Calif. 


andotte CHEMICALS 


Helpful service representatives in 138 
cities in the United States and Canada 


Largest manufacturers of specialized cleaning products for business and industry 


Department 2184 


Wyandotte, Michigan Name 


(0 Please send free technical infor- 
mation on Wyandotte cleaners and 
sanitizers for use in 


(machine or process) 


(0 Please have a representative call. 


pele detain 
: 
: 


Se EE SS 











ideas gleaned from 


® research ®@ other industries 
© managerial practices 





Laboratory operator illustrates how candy maker adds ingredients de- 
livered in plastic bottles on the cart shown in the foreground 


in-plant handling of flavor and color 
ingredients in polyethylene bottles 


safeguards 
Whitman quality 


Problem: Dependable uniformity for 
“Sampler” and other Whitman candies 
necessitated centralized weighing and 
measuring of ingredients used to flavor 
and color widely varied products. Each 
batch contains several ingredients. The 
problem was how best to get them from 
a central dispensing laboratory to cooking 
kettles for incorporation at the proper 


Stage of candy making. Dry products can 


be weighed into single use paper bags 
but when glass containers are employed 
for liquids there is a possibility of break- 
age and the hazard that glass might acci- 
dentally find its way into finished products. 


Solution: A wide variety of polyethy- 
lene bottles were obtained. These sizes 
range from 1 oz to 2 gal. Liquid ingredients 
are measured by weight or volume into 
plastic bottles of appropriate size’ and are 
tagged to indicate cet and batch for 
which intended. Premeasured ingredients 
are delivered to candy makers via several 








rubber-tired push carts (see photo above). 


Results: This system has permitted 
lighter weight of ingredient delivery carts, 
has prevented loss of ingredients, and has 
insured products against the hazard of 





Measuring vanilla extract for filling polyethylene 
bottles for delivery to candy kettle 
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accidental contamination with broken glass. Al- 
though the polyethylene is slightly permeable to 
some essential oils, this introduces no problem 
because the bottles are reused for identical in- 
redients and are not used for storage, but only 
for delivery of ingredients to processing kettles. 
Storage of flavorings in the dispensing laboratory 
continues in glass and stoneware containers which 
are best for storage, although unsuited for rough 
handling in the plants. 


Among the advantages of this method of adding 
minor ingredients are that the accurate measure- 
ment of ingredients is kept in the hands of a 
relatively few, specially trained workers. The 
hazard of adding too much or too little or the 
wrong ingredient is minimized. There is a double 
check of the candy maker and the ingredient labo- 
ratory. Each “Sampler” package of Whitman 
candy is more certainly like every other package 
of that famous confection. 


(Polyethylene bottles are manufactured by Plax 
Corporatién, Dept. FP, Box 1019, West Hartford, 
Connecticut . . . for additional information check 
FP 9463 on handy form, pages 2 and 3.) 


Derive mutual benefit by combining 
citrus, city waste treatment 


Activated sludge, or trickling filter best in 
Florida study; lagooning loses out 


Experimental work in Florida indicates that properly 
designed and operated activated sludge or trickling 
filter plants are most promising and _ satisfactory 
methods to dispose of citrus wastes, according to 
Florida State Board of Health. Citrus wastes are 
deficient in nitrogen and phosphate, but these nu- 
trients, necessary for proper biological growth, are 
comparatively plentiful in domestic sewage. 


Combined treatment in a disposal plant which would 
handle both citrus and city waste, to mutual benefit 
of processing plants and community, is a definite 
possibility, suggests J.M. Wakefield, Chief of Sewage 
and Industrial Wastes Section. 


Special arrangement is necessary to prevent the acid 
citrus wastes from upsetting the primary settling 
tanks and digesters. Highly alkaline clean-up water 
discharge must be neutralized to prevent periodic 
destruction of disposal-system organisms. 


“Chemical flocculation-air flotation treatment projects 
did not prove successful on citrus wastes to an en- 
“@uraging degree. Ponding of waste in lagoons is 
falling into disrepute—it is expensive, especially 
Near expanding communities; ponds clog, create 
Odors, breed flies; and court action has resulted, 
Efforts to control odor with use of lime, o-dichloro- 
e, or bacterial additive have been tried with- 

Out real success. 
oy of paper, “Citrus Waste Disposal Prac- 
, and Research”, by J. W. Wakefield and Ben F. 


O'Neal, Florida State Board of Health, at Ninth 


“‘Thdustrial Waste Conference, Purdue University, 
Lafayette, Ind.) 
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if you want 
lower V-Bellt costs = 











When a V-Belt bends, 
you can feel its sides 


change shape. a f k 





Take any V-belt that has straight sides 
(Fig. 1). Bend that V-belt while you grip its 
sides with your fingers. You will feel the sides 
bulge out (Fig. 1-A). Clearly, that out-bulge 
forces the belt to press unevenly against the 
V-pulley—and this concentrates wear at the 
points shown by arrows (Fig. 1-A). 


Now bend a Gates Vulco Rope with 


CONCAVE SIDES (Fig. 2) 


(U.S. PAT. NO. 1813698) 


Instead of bulging, the precisely engineered 

CONCAVE SIDES merely fill out and become 

perfectly straight. This belt, when bent, pre- 

cisely fits its sheave groove (Fig. 2-A). The 

sides of the Gates Vulco Rope press evenly 

V2.2] against the V-pulley. Therefore, wear is distrib- 

uted uniformly across the full face of this belt 

os —resulting in longer belt life and lower belt 
costs for you! 


When you buy V-belts, be sure to get the V-belt with the Concave 
Sides—the Gates Vulco Rope! 


SAP DRIVES 


Typical Gates Vulco Rope Drive REG. U 5 pat. OFF. 
—the Gates V-Belts are built with Concave Sides 
to insure longer belt wear. 





Gates Engineering Offices and Jobber Stocks are located in all industrial centers 
of the United States and Canada, and in 70 other countries throughout the world. 


THE GATES RUBBER COMPANY 
DENVER, U.S.A. cs-s48 


When inquiring check FP 9464 on handy form, pgs. 2-3 
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Use control panels for variety 
of jobs—just wheel your 
batch operation to it 


Centrally located panels provide steam, 
vacuum, hot wafer, etc, plus controllers 


‘Maximum utility” may best. describe the utility 
control panels being used in Building Four of 
the Armour Pharmaceutical Center near Kankakee, 
Illinois. Opened last year, the center produces 
pharmaceuticals from glands of animal origin. 


Well-suited for pilot plant or small batch produc- 
tion, the two panels consist of a total of six auto- 
matic temperature controllers with pressure bulbs 
attached to six-foot flexible cables. Caster- 
mounted tanks and vessels are wheeled directly 
to the panels for processing. Utilities available at 
panels are steam, hot water, brine, high and low 
pressure air, and vacuum. All connections are 
valve controlled and neatly labeled for easy 
identification. 


Centrally located, the panels are divided into 
three sections. Gages, indicating various line 


Centrally located utility panels supply air, steam, 
vacuum, hot water, brine 


pressures, are mounted on each section. Steam 
condensate: return connections are also provided. 
(Utility control panel was built by Fischer and 
Porter Company, Dept. FP, 6 County Line Road, 
Hatboro, Pa. . . . or for more information reader may 
simply check FP 9465 on the convenient Reader 
Service slip Which is located between pages 2 and 3.) 


Basic planning vital factor 
in plant modernization 


Well-ordered program can be broken down 
into four major parts 


“Will modernization or expansion of existing 
facilities result in a plant that can produce at 
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yantages of finer performance, 


se & Co,, 600 'S. Michigan Ave., 


NEW FAIRBANKS-MORSE 


TOTALLY ENCLOSED FAN-COOLED MOTORS 


TOTALLY ENCLOSED— Wherever adverse operating 
conditions are encountered, F-M totally enclosed 
construction effectively insures electrical parts and 
bearings against contamination by dirt, abrasive 
dusts, metal particles, corrosive gases and steam. 


DOUBLE-END VENTILATION —Cooling air is drawn 
through guarded openings in both fan shields and 
uniformly circulated through cored passages sur- 
rounding the sealed inner shell. Efficient heat-trans- 
fer action insures uniform internal cooling. Exhaust 
air is discharged through bottom of frame—not 
across motor and driven machine. 


COPPERSPUN ROTOR— Exclusive Fairbanks-Morse 
feature—an indestructible one-piece rotor—homo- 
geneous, free from flaws for maximum strength and 
lifetime service. 


CONDUIT BOX—New, gasketed, cast iron conduit 
box permits easy pulling of cables without insulation 
damage. Fairbanks-Morse exclusive: recess feature 
allows elimination of conduit box where space is 
limited. 


BEARINGS — Precision ball bearings are effectively 
sealed against grease leakage and contain ample 
lubrication for extended periods of rugged service. 
Convenient means are provided for flushing and re- 
lubricating if desired. Cartridge bearing construc- 
tion is standard on all larger ratings. 


@ FAIRBANKS-MoORSE 
@ name worth remembering when you want the best 


ELECTRIC MOTORS AND GENERATORS e DIESEL LOCOMOTIVES 
AND ENGINES .¢ PUMPS @ SCALES e RAIL CARS e HOME WATER 
SERVICE EQUIPMENT @ FARM MACHINERY ¢ MAGNETOS 


When inquiring check FP 9466 on handy form, pgs. 2-3 
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a lower cost than that of competing manufac- 
turers?” 


A leading engineering and construction organiza- 
tion offers this as the overriding question faced 
by industrial management when weighing the 
problem of enlarged facilities. 


Frequently sad results of hasty action point to 
the importance of step-by-step planning. Such 
procedure can well take advantage of suggestions 
from employes at all levels as well as use services 
of suppliers and consulting organizations. 


A well ordered program can be broken down into 
four major parts: 1—Determination of produc- 
tion quotas; 2—Analysis of products and product 
components; 3—Analysis of production facilities ; 
4—Preparation of optimum layout. Each of these 
require cooperation of various departments. For 
example under step 1 sales, marketing, and distri- 
bution departments would provide information 
on volume of past production, orders lost, and 
reasons caused in each instance such as slow de- 
livery, inadequate capacity, or other operational 
deficiencies. Cost accounting could yield such in- 
formation as profit or loss attributable to each 
product in previous year; overhead carried by 
each product; anticipated added profits from new 
orders to be obtained on basis of sales forecast. 
Engineering department would evaluate extent of 
possible profits by new techniques as well as 
feasibility of making new products in conjunc- 
tion with current products using types of equip- 
ment or processes now employed. 


In determining optimum layout for expanded fa- 
cilities, production and engineering departments 
list storage areas required for increased supplies 
based on policy regarding inventories. 


This factor would recognize minimum required 


for efficient operation under ideal market con-- 


ditions and maximum needed to insure production 
in foreseeable emergency periods of short supply. 


A preliminary plant layout, using scaled templates 
or models would plot storage areas close to point 
of use and located for easy delivery of supplies 
without effecting inventory control by too much 
dispersal; storage facilities permitting visual in- 
ventory control and efficient handling; produc- 
tion equipment in operational sequence with con- 
sideration for process storage. The latter would 
be adjusted to production rate of adjacent ma- 
chines to hold “in-process” inventories to a mini- 
mum. 


Preliminary layout is then modified as dictated 
by present plant limitations while retaining as 
many features as possible contributing to im- 
proved operations. Management can then review 
the plant layout recommendations submitted. 
.Thus the basic square footage of plant space re- 
quired can be established. 


(Summarized from “Basic Planning — _ Plant 
Modernization and Expansion”, issued by Walter 
Kidde Constructors, Inc., Dept. FP, 140 Cedar 
St., New York 6, New York .. . or for more in- 
formation check FP 9467 on handy form, pages 
2 and 3.) 
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Technical data on 
“the long haul insulation” . . . 
ond timely insulation tips for 
packers, shippers, fleet oper: 
ators ond bodybuilders 
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GUSTIN-BACON MANUFACTURING CO./ 
f 214 W. 10th St., Kansas City, Mo. pe 








When inquiring check FP 9468 on handy form, pgs. 2-3 
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Three designs being tried 
to overcome upheaval 
of freezer floors... 


| — Concrete laid directly on drained subsoil 
2 — Ventilated insulation, 3 — Air space 
The trend toward construction of one-story cold 
storage warehouses rather than multi-storied struc. 
tures, has raised the problem of frost upheaval of 
floors as cold penetrates downward year after year, 
into the ground and under foundations. To study 
this problem, three different types of floor de. 
sign have been built by three companies in the 
midwest. 


Each of the three installations has been provided 
with automatic thermocouple systems which register 
temperatures at various levels from the floor line 
down to the bottom of the concrete foundation. 


One installation consists of a concrete floor which 
was poured directly on the ground, without any 
insulation whatsoever. Thorough drainage of the 
underlying strata was provided by layer of rock and 
gravel. If the subsurface has adequate drainage, 
there should be no moisture. Then theoretically, at 
least the ground will freeze without causing upheaval. 


As a secondary precaution, two-inch pipes have been 
laid under the floor, so that the frost could be re- 
moved by steam heating, if necessary. 


In the second installation, the concrete floor was 
laid on a heavy layer of insulating material. Tile 
ventilating ducts were also installed at frequent inter- 
vals beneath the floor, so that warmer outside air can 
circulate to further prevent frost penetration. These 
tiles were laid in gravel beds for maximum circulation. 


In the third, and most expensive installation, the 
floor is supported on concrete columns which have 
independent foundations. Floor is located at dock 
height, so that a four-foot air space is formed be- 
tween floor and grade. The floor itself is insulated 
with a concrete wearing surface on top. As an 
additional precaution, openings were left in the side 
walls between floor and grade, and blower units 
installed to provide air circulation. 


(From ‘Floor Construction-Refrigerated Ware- 
houses”, 114 pages, by K. F. Stepleton — Conti- 
nental Freezers of Illinois, Inc. — member of 
Warehouse Operations Committee’ on Construction 
and Maintenance of the National Association of 
Refrigerated Warehouses, Dept. FP, Tower Building, 
Washington 5, D.C.) 


Compound helps solve 
microbiological problems 


Applications include slime and algae control, 
ar protection of starches, proteins, oils 


A chemical which shows promise for mictobio- 
logical control is available for study by food re- 
searchers. Compound is sodium _pentachloro- 
phenate, which has been effective in problems of 
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cellulosic materials, starches, oils, adhesives, pro- 


tein materials, leather, and rubber. 


Other applications include: termite control; slime © 
and algae control in water cooling systems; fer- ted 
mentation-disinfecting; herbicidal formulation; er 0 m nee 


and pre-emergence weed control. Compound is 


ilabl d llets. 
Siinm sidbiieealieame ‘i product of Fisher 3 a T E ts me & L H ® P. M OoTOoO ad & 
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ry cold ienti i Now available in 
d strat Scientific Co., Dept. FP, 717 Forbes St., Pittsburgh ; : 
2 ae Sue h k FP 469, 2 d . 1...1%...2H.P. sizes— 
ae ee Se AP OU, pages 2 and 3.) NEMA frames 182 and 184, 
er year, 
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After atomic exposure, when to match your n eeds 
rovided is food and water safe? 
register 
on tie Higher radioactive levels allowed for con- SMALLER — LIGHTER 
ee RPS Ceatig emergency periods More uniform silicon-laminated steel; thinner, tougher 
al With atomic weapons getting bigger and darker “Mylar” slot insulation — just two of the many technical 
of the all the time, it behooves food technologists to keep developments that help make these new Century 
npr informed concerning problems of disposition of food h i d light 
7 stocks in event of nuclear contamination. Since Performance Rated Motors so much smaller and lighter. 
vile "a those associated with food processing would un- 
ead doubtedly be consulted in case of atomic disaster, 
' your editors call attention to two bulletins issued by 
ve been the Federal Civil Defense Adm. in 1952 on emer- BETTER PROTECTION $ 
be re- gency measurements of food and water, and per- New concepts of internal motor ventilation permit end . 
e ee eavets of Srracee rea bracket and frame design that gives far better protection , 
Or was ¢ bulletins concern inspection of food and water : 2 i ° . ia 4 
Tile supplies after an atomic attack—not only to prevent from falling liquids on solids... still maintain % 
t inter- ingestion of dangerous amounts of radioactive ma- 40°C, temperature rise. ¥ 
air can terial, but to avoid the equally serious mistake of 4 
These denying a stricken community access to drinking t 
ulation, water and food which could be used with safety. MORE FLEXIBLE MOUNTING 
yn, the Consumption of food or water containing appreciable — ‘ , 
h have levels of radioactivity can be allowed for short You can even have cushion mounting with these new 
t_ dock periods at concentrations well above those considered Century Integral H.P. Motors — your choice of sleeve or 
ied _be- safe in terms of peacetime limits. Therefore, maxi- ; . : : 
sulated mum amounts of beta-gamma activity are given for ball bearings. Ball bearing motors mount vertically, ; 
As an estimated consumption periods of 10 days and 30 upside down, in any position. End brackets can be rotated : 
he side days. After one month a greater portion of radio- for top protection in any position. 
r units activity will be due to the more hazardous longer- j 
lived fission products, and a more complete study, : 
which could include a radiochemical analysis, may be ; 
= ae EVEN MORE DEPENDABILITY 
per of Nonperishable fends ~~ contaminated by Pais Improved plastic impregnating varnish and plastic insulated 
ruction gamma emitters for immediate consumption shou : : : ‘ : 
ion of not be destroyed, because natural decay of radio- magnet wire provide unusual resistance to obresten, naman ; 
ilding, activity will reduce the radiation to safe values. and heat. These new materials possess far better dielectric i 
A method of setting up a radioactive comparison qualities. Die cast aluminum rotors are individually, 4 


standard against which contaminated foods can be 

checked is included in the second bulletin. This 

method is accomplished ,by imbedding a weighed 

amount of powdered uranyl acetate in a given 

amount of plastic. Measurements are taken with 

conventional beta-gamma geiger counters of proper 
ontrol, scale limits. 


Bulletins TB-11-8, ‘Permissible Emergency Levels 
of Radioactivity in Water and Food,” 1-page, and 


dynamically balanced to assure freedom from vibration. 


Specify CENTURY Performance Rated motors for your 
equipment. Call a Century District Sales Office or your 
nearest Century Authorized Distributor. 





Offices and Stock Points 







aa gag ies Measurements of Radioac- in Principal Cities 
od re- tivity in Food and Water,” 2-pages, are available at in P CENTURY ELECTRIC COMPANY ~ 1806 Pine Street + St. Louis 3, Missouri 
a 2¢ each from Supt. of Documents, US Govt. Printing 






Office, Washington 25, D.C. 






When inquiring check FP 9470 on handy form, pgs. 2:3 
| 33 






LY, 1954 


AL WE 


ae 


HELICOID CONVEYOR 
COLD ROLLED TO YOUR SPECIFICATIONS all 
standard sizes—special diameters and gauges of flight. 
END 
THRUSTS 
Full line—Ball and 
Roller Bearing types ~~ 


HANGERS 
TYPES 


“ACE” ANTI-FRICTION 


ALL TYPES OF 
CONVEYOR TROUGHS 
with Modern “U"’ Edg- 
ing and “‘Tite-Seal’’ Cover 
Clamps 


BOX CAR Load and frien uP to 150 
t r ° 
LOADERS aadied spaheriod up 


Save You Money to 2” lump size. 
Operator only works 


with Every Gar part-time—is free for 
other work. Mail coupon 
You Load for Bulletin No. 948. 


STEPHENS-ADAMSON MFG.. CO. 
Standard Products 


Division 
17 Ridgeway Ave., Aurora, lil. 
Show me how to cut car loading costs. 
Send me Bulletin No. 948 


Name 
Company. 
Addres: 


Zone____ State 
ico ian) ee eee aan woe cum’ ey bem ene 


"When inquiring check FP 9472 on handy form, pgs. 2-3 
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| materials handling 


Spring-loaded rack keeps pile of empty fibreboard tubes within convenient reach of operator. 
Note stand-by second rack which is kept at hand to assure uninterrupted supply 


No stretching—no bending to pick up fiber containers. Fresh wrapped 
bread can be inserted at speed of one loaf a second when spring-loaded 


racks dispense tubes and keep 


stack level constant! y adjusted 


Problem: Quality Bakers of America, a cooper- 
ative Organization, among many services — 
bakers with imprinted fibreboard tubes to keep 
freshly baked and wrapped bread clean and un- 
damaged until it reaches store shelves. Bread is 
inserted in these collapsible tubes as it comes from 
wrapping machines. As tubes are re-used, route 
salesmen stack the flattened tubes on end in car- 
tons after bread is delivered. Back at the plant, 
these cartons are returned to tube filling stations. 
It had been the practice for operators to pull 
tubes out of cartons one-by-one to insert loaves 
of bread. This method caused excessive wear on 
the tubes, involved a great deal of lost motion and 
reduced speed of entire operation. 


Solution: A spring-loaded leveling rack (see 
photo above) was modified to hold and dispense 
the tubes. As soon as empty, flattened tubes are 
unloaded from returning trucks and are placed 
on these racks. Then racks are moved to bread 
wrapping section and as needed are positioned so 
that worker can pick up tubes with a minimum of 
effort. Top of pile is always at the most con- 
venient level. 


At many plants workers tube bread at a rate of 


Bread goes directly from wrapping machines into 
tubes to keep it clean and permit handling in flat 
position rather than on end 
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60 loaves/minute. Usually, in such operations 
filled tubes are shunted to a belt conveyor which 
rises to a height of 7’ above floor. This position 
avoids interference with work at floor level of 
blocking doors. Bread moves across plant to 
loading platform and then down a chute from 
which tubes are picked up for loading into trucks. 





On reaching end of overhead conveyor, tubes of 
bread slide down chute for loading into route trucks 





Results: | Tubes not only keep bread clean, dry, 
and undamaged but the tubing operation is han- 
dled with utmost efficiency through the use of the 
spring-loaded racks. There is no lost motion and 
as several racks are kept standing by, adequate 
supply of tubes is always at hand. 


(Cube-A-Tubes are a development of Quality 
Bakers of America, Dept. FP, 120 W. 42nd St., 
New York 18, N. Y. ... or for more information 
check FP 9472A on handy form, pages 2 and 3.) 


(Lowerator spring racks are built by American 
Machine & Foundry Co., Dept. FP, 485 Fifth 
Ave., New York 17, N. Y. . . . or for more in- 
formation check FP 9473 on handy form, pages 
2 and 3.) 


Presents ideas for cutting cost of 
materials handling operations 


Ideas for savings in labor, space, and equipment 
related to materials handling operations are pre- 
sented in 28-page booklet. Variety of illustrated 
applications suggest adaptability of manufacturer's 
system to number of space and handling prob- 
lems. Booklet also shows material handling 
equipment produced by manufacturer. 


“The Turner System of Materials Handling” is 
issued by Factory Service Co., Dept. FP, 4615 21st 
St., Milwaukee 9, Wis. When inquiring reader 
_ May simply specify FP 9473A on the convenient 
Reader Service slip located between pages 2 and 3. 


—- 
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Ihe case 


immovable 


This case came to 
a head in a New York 
cosmetic plant. Keeping 
dry powder moving through =~ 
the bins and drums without costly |: . 
jam-ups was a real problem. *:: 


~ 






Tell us your materials handling problem, 
or ask for our detailed literature. 


OLIVIAND 


2618 Clinton Avenue = ® 
When inquiring check FP 9474 on handy form, pgs. 2-3 


Cabinets: 
All Types 


"eo We're happy to say a CLEVELAND 





-- was the ideal solution. In no 
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METZGAR 
Floor-to-Floor 
CONVEYORS 
HAVE 
MANY USES 
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PUSH BUTTON 
CONTROL 


vibrator on each bin and drum AVAILABLE 











time at all production delays 
became a thing of the past. 


Easy to install standard O. A. widths 
— 18”, 22”, 30”. Length as re- 
quired. Top quality 3-ply 28 oz. 
duck with thick traction rubber top. 
Reversible direction of travel. 3- 


RRIES CONVEYOR 
phase gearhead motor. BOO 


CA 
R FIRE RS 
ove LAN 


ASK OUR ENGINEERS FOR 
SPECIFIC SUGGESTIONS 







OF EEL & ROLLER GRAVITY 
& LIVE ROLLER CONVEYORS + POWER 
BELT CONVEYORS + SWITCHES * AC- 
CESSORIES & REEL DOLLIES 
GRAND RAPIDS 4 







Cleveland 13, Ohie 


Enea 






































Ra 
All Kinds 


The related Food Industries — baking, pack- 
ing, camning, chocolate, ice cream, dairy, and 
many more, have been served by Glasco E 
ment Corporation, subsidiary of Gustav Glaser k 
Company, for over 35 years. # 


Glasco is qualified to custom-fabricate, of 
metal, practically anything your process re 4 
quires. In consultation, as to design and ‘ 
material, Glasco’s long experience may 
our advice of inestimable value. 


Tray® 
Containers ’ 
Pails, Etc. 


Write for free folder “Metal 
Troughs: Bgvipmens for Processing and Han- 
ing of Foods.” 


Bakers Dough. d 












South. Henry : 
Mew Engiend: Herris 









When inquiring check FP 9476 on handy form, pgs. 2-3 
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Install booster in conveyor lines 
or use it for special jobs 








Units are made of 5’ drive and 5’ take-up sec- 
tion which may be joined to make a 10’ unit 






Uses: For normal package conveying and for 
handling loads at inclines up to 30°. Adapted 
for many special purpose jobs. 













Handles loads at inclines to 30° 













Features: Unit is a complete package. By ad- 


DARNELL 
CASTERS & WHEELS dition of intermediate sections of 5 or 10’ lengths, 
it may be extended in multiple lengths up to 60’. 


NN eS Description: | Two widths- 18 and 30” are avail- 

















able and can be equipped with any standard 3-ply 
eB EL belt. Rollers extend above frame; guide rails can On processing ~~ inspecting eon packing lines with 
be attached. Gear-head motors, 1/3-1 hp drive roller and belt nv DI/ 
and POLL the 8” pulley. Tail belt powered by the unit aati Dep 


booster. Floor or ceiling supports are available. e Your needs in conveyors—ranging from power and gravity sooapem, roller, belt, slat, 

chain, pushbar, sectional—to portable, self-contained units—spiral chutes— pneumatic tube Wher 
(Unit boosters are built by Lamson Corp., Dept. systems—can be best met at Standard with an experience record of more > ee 45 years at 
FP, 303 Lamson St., Syracuse 1, N. Y.... or s your service. Write—address Dept. FP-74 


more information check FP 9478, pages 2 and 3.) 
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». engineered for 
food processing 


requirements 


Choose just the right 
caster or wheel for your 
needs from the Darnell 
line of nearly 4000 types. 
These precision made 
casters and wheels will 
help you speed up pro- 
duction . . . will pay for 
themselves many times 
over, 


SAVE EQUIPMENT 
SAVE FLOORS 
SAVE MONEY 
and TIME 





Im storage — shipping 
receiving depts. with 
a HANDIBELT 


e Conveys horizontally or at any decline 
and incline angle within its range. Easy 
to wheel about or adjust—fits in crowded 
aisles, cars, freight elevators. Handles 
commodities up to 135 Ibs. Can be 
placed in series to form a complete con- 
veyor line. Available in 3 sizes and belt 
widths. Write for Bulletin No. 63-D— 
address Dept. FP-74 
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For interdepartment communications and 
Gapateh «ee pneumatic tube systems 


Provide swift, sure, safe transportation 
of messages, documents, blueprints, 
samples, small parts, money: cylindrical 
or oval tubes 1% inch upward with dis 
patching and receiving terminals for com- 
. plete systems to meet your needs, Write 
for special Bulletin SPT11 — address 
Dept. FP-74 


STANDARD CONVEYOR COMPANY Write, Dept. FP-74, 















Bottles stop—belt keeps going 











Bottles are stopped to be filled with syrup but General Offices: North St. Paul 9, Minnesota eral catalog a “Gell 
belt keeps moving, Resulting friction and wear Sales and Service in Principal Cities an fate you went 








are avoided as processor takes belt manu- 
























facturer's tip — when conveyor is idle, apply If you h 

floor wax to belt surface. ROLLER © BELT « SLAT ¢ CHAIN = 

PUSN-BAR + SECTIONAL ity aie 

(Belt in ‘this. installation is made by PORTABLE CONVEYOR UNITS: reduce | 

Thermoid Co., Dept. FP, 400 Whitehead HANDIBELT + HANDIPILER cause di 
St., Trenton, N. J... . or for more in- INCLINEBELT + LEVEL BELT + EXTENDOVEYOR & 6, 

formation check FP 9479, pages 2 & 3.) SRANITY & POWER UTHLITY BELT-VEYOR + WANDI-DRIVE n 






CONVEYORS VERTICAL LIFTS + PNEUMATIC TUBE SYSTEMS 









When inquiring check FP 9477 
on handy form, pgs. 2-3 When inquiring check FP 9480 on Tkandy form, pgs. 2-3 
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| NEW BULLETIN 34 


DIAMOND 

DOUBLE PITCH 

CHAINS AND 
SPROCKETS 






Copy mailed 
on request 


This new Bulletin 34 contains complete 
usable data on the great variety of Double 
Pitch Conveyor Chains, Sprockets and At- 
tachments. Included also is the information 
on Diamond Double Pitch Transmission 
Chains that combine light weight with long- 
life dependability for moderate speed power 
drive applications. Just off the press—a copy 
is offered by the manufacturer— 





vith 
DIAMOND CHAIN COMPANY, Inc. 
Dept. 410. 402 Kentucky Ave., Indianapolis 7, Ind. 


t, slat, 
— When inquiring check FP 9481 on handy form, pgs. 2-3 
ing 


ith Hior MAGNETIC SEPARATION of 


Model 88V 
FRANTZ 





If you handle powdered or granular materials in your processes — 
of sell such materials — FRANTZ FERROFILTERS will help eliminate 
losses and complaints due to iron contamination. Insure ‘high qual- 
ity of product by removing this source of trouble. And you can 
maintenance by extracting those ferrous particles which 
tute damage to equipment. For complete information ... . 
§ G. PRANTZ CO., Inc. Send for 
PO, Box 1138, Trenton 6, N.J. BULLETIN 42-E 


ce neta Rn 
When inquiging check FP 9482 on handy form, pgs. 2-3 
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materials handling 


Here’s way to eliminate lag 
while sewing machine waits 
for packer to fill bag 


Y-conveyor, two packaging 
units, avoid lapses 


By means of a Y-shaped con- 
veyor, two men can package bulk 
materials such as flour — filling 
into multiwall bags and sewing 
them in volume normally requiring 
work of three or four. Usually on 
such jobs, one worker loads bag 
and then both he and sewing 
operator wait for machine to fill 
the bag. This lag is overcome 
by method described here. 


The Y-type consists of two 3’ 
spiral conveyors and a 7’ - 3” V- 
belt sewing conveyor which forms 
the leg of the Y. A controlling 
mechanism at the receiving end 
of the sewing conveyor prevents 
filled open-mouth bags from tip- 
ping as they pass from spiral to 
V-belt conveyor. The spiral con- 
veyors are placed under the two 
packers. Operator loads one 
packer while the other is pack- 
ing, permitting maximum utili- 
zation of sewing head and sewing 
conveyor. 


When using automatic scales with 
automatic or bounce packers, up 
to 16 - 100 lb bags/min are han- 
dled depending on nature of the 
material. With automatic scales 
and auger packing output is 14 
bags/min. 
V-belt conveyor includes bag-ac- 
(Continued on page 39) 
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Conveyor links dual packers to 
sewing machine 











UNION STEEL PRODUC 


WENDWAY 


LIGHT PRODUCT CONVEYORS 


FERS 
’ ' 
















At the rate of 1000 slices per minute, the cold meat emerges from the 
slicer on Wendway Conveyor to be checked, weighed and placed on 
conveyor’s upper tier for travel to labelling and packaging station. 


Cut Meat Handling Costs! 


Now you can eliminate multiple handling of products, save 
man-hours and floor space. You can have remote controlled 
efficiency in conveying wrapped or unwrapped meats up, over, 
down and around, to any point in your plant. Wendway's steel 
wire belting is ideal for handling meats up to twenty pounds per 
package. It permits free circulation of air from above and below. 
Does not sag or accumulate fat or grease like ordinary belting. 
Can be kept highly sanitary with hot water, or by direct steam- 
scalding. Regular bright basic (lacquered) belting is fine for 
packages. Stainless steel is recommended for unwrapped meats. 


Write today for full details on this faster, more 
efficient method of handling all light meat items. 


Gentlemen: 


Please send me additional information about Wendway 
Conveyors as applied to all types of meat handling. 





Nome 

Company 

Pf ee State 

Have a USP Conveyor Snaincit contact me at leet te Ee 


ALBION, MICHIG 


When inquiring check FP 9483 on. handy form, pgs. 2-3 
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The emblem at right is that of NBP—National 
Business Publications. You’ve probably seen it 
before on our contents page .. . rate card... or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F. P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 

© Unbiased editorial content 

' @ Periodic reader interest evaluation 

® Non acceptance of questionable advertising 

® Periodic audit of circulation 
___ @ Uniform rates to all advertisers 
EB In addition, NBP provides the framework for 
- acontinuing exchange of ideas among member 
| publishers. The result: continuing improvement 
_ in publishing practices to. make FOOD PROC- 


E ESSING more useful to its readers . . . more 
| productive for its advertisers. 


for Food 
Processing 
Advertisers” 
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Food Processing 


For men who manage the Food Processing Industries 


Published by Putman Publishing Company 
Creators of PUTMAN-STYLE Magazines 
+ «+ terse, vital editorial; **hand-picked"’ circulation; 


square, high-visiblity format; quality readership; 
hence more READER ACTION 
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materials handling 


Trailers of sturdy plastic 
lightweight, easily cleaned 


Resistance to corrosive loads shown 
in hauling lye, hides, and batteries 


All-plastic bodies are designed as the answer to prob- 
lem cargoes. It is impervious to smells, resistant 
to corrosion, dnd washes as easily as a pane of glass, 
Transporting many food products and handling such 
loads as hides and lye successfully are indicative of 
ruggedness. 


All-plastic body is odor-proof 


The reinforced fiber glass and polyester resin plastic 
is lighter than aluminum with similar strength and 
impact resistance and can be repaired easily, if dam- 
aged. Panels are translucent, but light entry is con- 
trolled by impregnating panels with satin aluminum 
pigment. Leaving one or more roof panels clear 
provides illumination for interior. 


Built on either standard chassis or as drop frame 
model. Rear doors are aluminum. 


(Bodies built by Strick Co., Dept. FP, Whittaker & 
Godfrey Aves., Philadelphia, Pa. . . . or for more 
information reader may simply check FP 9484 on 
the convenient Reader Service slip located between 


pages 2 and 3.) 


Describes magnetic power 
transmissions 


Magnetic brake and clutches are described and 
illustrated in 8-page bulletin. A ready reference 
for figuring correct transmission equipment for 
individual applications is provided. Literature 
also contains complete figures, diagrams, dimen- 
sions, capacities, horsepower, and torque ratings 
on clutches, brakes, and clutch-brake combinations. 


Bulletin 226-C jis available from Stearns Magnetic 
Inc., Dept. FP, 620 S. 29th St., Milwaukee 46, 
Wis. When inquiring reader may simply specify 
FP 9485 on the convenient Reader Service slip 
which is located between pages two’ and three. 
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materials handling 


(Continued from page 37) 


tuated limit switch, pulley scraper 
that prevents spilled materials 
from clogging belts, guide rails to 
support legs, and crank-operated 
jacks for adjusting height. 

(Y-veyors are built by Richardson 
Scale Co.. Dept. FP, Clifton, N. 
J. Check FP 9486, pages 2 and 3.) 


Caster bearings protected 
by ‘‘blow-proof’’ seals 


Casters in 5, 6, and 8” diameters 
feature seals that exclude foreign 
matter and water while retaining 
lubricant. Both swivel and wheel 
bearings are thus protected. Seals 
are free from drag as they have 
no preloaded frictional contact 
with moving parts. 

Purging (flushing out old lubri- 
cant) is simplified by Alemite fit- 
ting. Disassembly is avoided and 
no danger from seal blowouts. 


Fitting permits purging of caster 


All casters incorporate fully case- 
hardened raceways, extra heavy 
king pins and double ball bearing 
swivel. Load capacities for the 
5” casters are 300 Ib. 


(3D-Series H99 casters are avail- 
able from The Bassick Co., Dept. 
FP, Howard Ave., Bridgeport 2, 
Conn. Check FP 9487, pgs. 2 & 3.) 


For more information on prod- 
uct at right, specify FP 9488 
- . . see information request 
blank between pages 2 and 3. 
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Why the MICHIGAM Tractor Shovel 


moves bigger yardage — the Clark Torque Converter° 


You can do miraculous things with a 
MICHIGAN* Tractor Shovel because of extra 
power when it’s needed—a result of 3-to-1 torque 
multiplication in the CLARK Torque Converter. 


@ Digging into TOUGH Material—watch a 
MICHIGAN force its bucket into tough, com- 
pacted material: not a “shock” action—but a 
steady, resistless flow of increasing power that 
puts no punishing strain on the driving shafts 
and gears. Torque multiplication plus the terrific 
digging power of the hydraulic bucket rams 
enable the MICHIGAN to perform unbelievable 
feats. 


@ Maintenance and Down-time reduced to a 
minimum—the CLARK Torque Converter elim- 
inates the engine clutch: the weakest link in a 
conventional power-train and the unit most fre- 
quently requiring repair. 

@ Make ANY Shift at ANY Time — with the 
Torque Converter, driving is as easy as handling 
your car! Shift into Forward or Reverse, into 
High or Low range while moving in either direc- 
tion ...the Torque Converter absorbs shocks. 


@ Standard Equipment on All Models—Clark is 
first to present a full line of Tractor Shovels with 
Torque Converter as standard equipment. See 
the MICHIGAN Tractor Shovel. Watch it 
in action, demonstrating its astonishing power, 
speed and maneuverability. 
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Talk to your MICHIGAN dealer; and send for the 

MICHIGAN Fact Folio, handy file of specifications 

and action photos—the coupon gets prompt action. i 
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*A Trademark of Clark Equipment Company © Clark manufactured under Schneider License, i s 


19a 
CLARK EQUIPMENT COMPANY 
C Le Q 4 Construction Machinery Division 
528 Second Street 
iz Q 4) i PM ig hy i Benton Harbor, Michigan 


Please send the MICHIGAN Tractor Shovel FACT FOLIO 


= 


& mas 
ng . 
eae So aes 


Pg sie, SFP 


Name. 


| 


~ P 


. 
te MN Be 


CN ENS Ee ee ee oe 
aan ae 





oF 


oa 

f 

: 

.). 

Ui; 

mat 

an "i 
T. 


When inquiring check FP 9489 on handy form, pgs. 2-3 


YOU CAN TELL 


A HAYSSEN-WRAPPED PACKAGE 
BY THE WRAPPING IT KEEPS! 


Regardless of size or shape, you get 
a neat, tight wrap on every package 
with a Hayssen automatic wrapping 
machine. Wrapping’s easier! Also, 
production men report savings up to 
80% over previous wrapping costs; 


No complicated adjustments from 
size-to-size on a Hayssen. No gears 
or sprockets to remove or change 
»+- no need for expensive mechanics 
to change size, either. So simple the 
operator does it on the job. 


Hayssen’s simple, rugged design, 
using fewer moving parts, keeps 
these machines working and sav- 
ing through years of dependable, 
trouble-free service. Every moving 
partis in the open and easily reached 
for maintenance and cleaning. 







Fi L; ‘I MIFC. COMPAITIY 


Dept. FP-7, SHEBOYGAN, WISCONSIN 


printed- 
foil 


hoods 


Otto’s Suburban Dairy, Emsworth, Pa. 
(serving the Pittsburgh area) are first 
processors to use in-dairy formed alumi- 
num foil hoods with product information 
printed, instead of embossed, on the top. 
Caps, printed in a single color, or two- 
color combinations, allow colorful and 
easily distinguished identification of bot- 
tled dairy products in dairy cases. In 
addition, the printed caps are easier to 
read, according to Mr. B. F. Otto, vice 
president and general manager. 


Otto’s Suburban uses different hoods on 
nine of its dairy products. Printed hoods 
are now used on five of these. Embossed 
hoods are still used on the four products 
which can be easily distinguished through 


Easy identification of dairy products result from auto- 
matically formed and applied 


Foil hoods, either printed or embossed, are applied by Dairy Hood machine in right back- 
ground. Hoods are conveyed down chute to sealing heads at right, where they are sealed 


: packaging 





New color-printed foil hoods 
(right) offer more ready identi- 
fication of dairy products for 
such similar-appearing “white” 
products as Vitamin D homo, 
non-fat, and buttermilk. Embossed 
caps (left) are used on products 
easily identifiable by their color, 
as chocolate milk, orange drink 


the bottle: chocolate milk, lemon, grape, 
and orange drink. 


The all-metal hoods are formed from a 
continuous roll of pre-printed aluminum 
foil in an automatic operation integrated 
in the filling and capping line. The easy- 





around contour of the bottle opening 
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to-handle 15-lb coils supplies hoods for 700 bottles. 
A single-acting die blanks and forms the milk 
bottle hoods. These caps are conveyed to hood 
sealing machine which applies and seals them to 
bottle by squeezing action with a rubber cup or 
sealing rubber. Same machines will form and 
apply both printed and embossed hoods. 


Changing machine to form hoods for products 
using different printed hoods requires only re- 
moval of roll of printed foil, and insertion of new 
coil. Only one simple change, requiring less than 
a minute, is necessary to convert machine from 
forming printed hoods to embossed hoods. 


For their printed hoods, Otto’s Suburban uses 
non-reinforced, .0035” thick aluminum foil. 


Forming and sealing machines are furnished with 
variable speed drives so that they may be co- 
ordinated with bottle filling speeds. 


(Printed aluminum dairy hoods, Alcoa Dairy 
Hood machine, and Alcoa DF Dairy Hood Sealing 
Heads are products of Aluminum Company of 
America, Dept. FP, Alcoa Bldg., Pittsburgh 19, 
Pa.... or for more information reader may simply 
check FP 9490 on the convenient Reader Service 
slip located between pages 2 and 3. 


Edible, moisture-resistant 
coating protects foods 


Acetylated monoglyceride coating has been developed 
for application directly to the surface of cheese, 
dried fruit arid vegetables, meats, and fish. It is 
white, flexible with a waxy texture, is tasteless, odor- 
less, and edible and is not hygroscopic. 


The physical properties are: 


Sp gr (25°C) 0.97 
Melting point (°C) 36-46 
Free fatty acids (% max) 5 
Saponification value 345-362 
lodine value (max) 5 


When heated it is miscible with mineral oil, acetone, 
and ethyl acetate. 


(This acetylated monoglyceride known as Monocet, 
is a product of Glyco Products Co. Inc., Dept. FP, 
26 Court St., Brooklyn 2, N. Y.. . . for additional 
information check FP 9491, on handy form, pages 
2 and 3.) 


Ne need to search high and wide... 


for more information on something you read in 
these editorial articles. A letter to the company 

_ listed at the end of the article... or a mark on 
the Reader Service slip . . . will bring you what 
you want. This idea originated with Putman 
Publishing Co. many years ago... to help busy 
men like you! 
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NEW BOOKLET ON 

STRAITS TIN FROM MALAYA 

This new booklet describes the many 
ways Straits Tin—in new solder, new 
alloys and new platings and coatings— 
is now being used in the canning and 
many other fields. It is factual, informa- 
tive—and could well prove profitable to 
you. Write now for “Straits Tin: A Most 
Useful Metal for American Industry.” 
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TIN FOR CONTAINERS 


Because it is corrosion resistant, non- 
toxic, tasteless, and can protect steel 
with a very thin coating, tin is a per- 
fect metal for the packaging of food. 
Today, no other kind of food con- 
tainer combines all the advantages 
of the tin can. 

Tin cans are light, strong, compact 
and economical. They protect against 
light-damage to contents. They can 
be easily handled in mass without 
breakage. They are more convenient 
for the consumer both to store and 
to use in the home. 


THE MALAYAN TIN BUREAU 


Dept. 1, 1028 Connecticut Ave., Washington 6, D.C. 


More than 400 different food prod- 
ucts now come in cans. And the list 
is still growing. Whole fluid milk, for 
example, will soon be widely available 
in tin cans. Canned carbonated soft 
drinks are rapidly gaining in popu- 
larity. A new process now makes it 
possible to pack cooked white rice in 
tin cans. And the frozen food industry 
is turning more and more to this type 
of container. 

Currently over half the tin used in 
these cans comes from Malaya. 
Known as Straits Tin, this metal is 


at least 99.87% pure. It is world 
famous for its absolute reliability of 
grade—all-important in producing the 
tin plate cans are made of. 

The supply of Straits Tin will con- 
tinue to be fully as dependable as the 
supplies of other materials produced 
in the Free World. And with ample 
reserves of Straits Tin available for 
the future at a fair and reasonable 
price, does it make sense to seek sub- 
stitutes for tin cans that will not be 
better—may not be as good—and 
will probably cost more? 





When inquiring check FP 9492 on handy form, pgs. 2-3 
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CANDIES 


THE Hhdomadic CAMPBELL maaanee 


PACKAGES PRODUCTS LIKE THESE WITH 
AMAZING SPEED...NEW LOW COSTS! 


Yes, 100 to 300 units per minute! Plus all MEDICAL 
the important operating features you want in DROPPERS 
modern package wrapping — Automatic, 

continuous feed and delivery with all rotary 

motion — “Float” wrapping of regular 

or irregular shaped products without crush 

or damage, whether hard, soft, firm or brittle 

— Savings galore with one person operation, 

who, in many cases tends several machines 

at the same time — 25 to 50% /ess material cost 

because no trays or stiffeners are required, 

unless desired — Positive heat, glue or crimp 

sealing with all types of modern wrap 

materials — And, accurate registration of Coe 
pre-printed or applied labels. Get full details ICE CREAM 
today . . . there’s a model to fit your every need. ONT 


CITRUS FRUIT 
AND VEGETABLES 


New York office: 55 West 42nd S$. 
When inquiring check FP 9493 on handy form, pgs. 2-3 


i packaging 


high gloss wrapper 
delays drying 


Loaves of bread with new low-vapor 
transmission, high gloss wrappers 


New bread wrapper features attractive 
appearance and low vapor transmission 


Superiority of a new high-gloss waxed 
paper bread wrap, known as Super-Plia- 
weld, has been demonstrated in a series of 
tests by Foster D. Snell Laboratories. : ; 

45° angle 75° angle 


Moisture loss, by grams, is indicated Wrapper A Sample! 53 74 
(Table 1) in tests conducted at five "_& Sample 2 61 85 
bakeries, wrapping bread in standard ef 55 68.5 


wrappers and in Super-Pliaweld. me 47 70 
Super-Pliaweld 83 98 


TABLE Il — GLOSS 


Reflectance Reflectance 


TABLE | — LOAF TEST . 
Moisture Loss by Grams, Wrapped Loaves 


new wrap is a result of replacing poly- 
ethylene in the wax formula with a new 
additive. This change permits use of 
a relatively high percentage of micro- 
crystalline wax which improves flexibility 
of the wrap and prevents cracking of the 
vapor barrier when the paper is creased. 
Like polyethylene the new additive im- 
proves gloss, but unlike polyethylene it 
produces a lower moisture-vapor trans- 
mission rate of the coating. An addi- 
tional advantage of the new coating is 
superior heat sealability, as indicated by 
the tear strength of sealed sections. 


(Super-Pliaweld is a development of Zim- 
mer Paper Products, Dept. FP, 1450 E. 
29th St., Indianapolis, Indiana .:. . for 
additional information check FP 9494 on 
handy form, pages 2 and 3.) 


Standard Super- 

Wrapper Pliaweld 
Bakery A 6.45 5.80 
m-§ 9.00 7.10 
Cc 10.02 5.13 
D * 14.00 10.50 
E 11.64 7.36 


Average 10.22 7.17 
Average improvement: 42.4% 


The gloss of Super-Pliaweld was com- 
pared to the gloss of four standard wrap- 
ping pees by measuring the percentage 
of light reflected at 45° and at 75°. The 
results are tabulated in Table 2. 


According to manufacturer the high gloss 
and low vapor transmission rate of the 
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Open carton showing how extended sides provide 
triple seal to prevent moisture penetration 


Coating chipboard with poly- 
ethylene and tight-sealing 
overlapping ends results in 


Moisture Proof Carton without 
Liner or Overwrap 


Attractive flavor of Plezall Scotch cookies is direct- 
ly related to low moisture content. To avoid 
deterioration from absorbed moisture, an impervi- 
ous liner or overwrap was formerly used. A new 
container is made from chipboard coated on the 
inside with Du Pont polyethylene film, formed 
and applied to the chipboard in a single operation. 


As shown in the illustration the sides of the carton 
are extended to the full dimensions of the end. 
When these four layers of board are intersealed 
with special adhesive an effective vapor barrier is 
formed, eliminating need for liner or overwrap. 
E. C. Guerolt, President of Plezall Cookie Com- 
pany, Chicago, reports satisfactory protection of 
cookies in storage tests covering a full year. 


(The coated board used in the cartons is manu- 
factured by United Wallpaper, Inc., Dept. FP, 
P. O. Box 348, Aurora, Ill. . . . for additional 
information check FP 9495 on handy form, pages 
2 and 3.) 


(The cartons are made by Mid-States Carton Cor- 
poration, Dept. FP, 137 West Pershing Road, 
Chicago 9, Illinois . . . for additional information 
check FP 9496 on convenient Reader Service slip, 


pages 2 and 3.) 


(Adhesive used for sealing is made by Polymer 
Industries, Dept. FP, 11-08 30th Avenue, Astoria, 


Long Island, N. Y. . . . for additional information 
_theck FP 9497 on convenient Reader Service slip, 


Pages 2 and 3.) 


packaging 
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The sides of your corrugated shipping 
container add up to millions of valuable 
advertising display panels. Use them to 

merchandise your product at all levels of 
distribution. John Sexton & Company is one of 
many Union customers whose corrugated boxes 
are sales tools as well as shipping containers. Ask to see 
what award-winning Union package designers 
can do with your corrugated container. 


NION BAG & PAPER CORPORATION 


CORRUGATED CONTAINER DIVISION * Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. ¢ Executive Offices: Woolworth Bldg., New York 7, N. Y. 
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When inquiring check FP 9498 on handy form, pgs. 2-3 
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EXACT WEIGHT 


Scales 





for speed and accuracy 

in packaging larger sizes 

Compactly built, EXACT WEIGHT’s 900- 
series scales occupy small space on your pro- 
duction line — yet offer fractional-ounce visi- 
ble accuracy for packaging or checkweighing 
Operations up to 50 pounds. EXACT 
WEIGHT Scales weigh FAST because of 
short lever fall and the action of an adjust- 
able damping device which bring weight in- 
dicator to rest quickly. They read fast, too, 
because fractional-ounce visible indication en- 
ables operator to make an accurate reading at 
a glance. Weigh accurately in out-of-level 
position and may be moved along the pro- 
duction line for multiple operations. 


Sales and Service from Coast to Coast 


xact\Weighht 


ey core Beales 


Better cost control 


EXACT WEIGHT SCALE COMPANY 





909 W. Fifth Avenue, Columbus 8, Ohio 
2920 Bloor St., W., Toronte 18, Canada 


Send complete information on 900-series Scales 


(ORO meen ee eeeeeeceseeesesseessesseese 


When inquiring check FP 9499 on handy form, pgs. 2-3 


packaging 


‘‘Bulge-pack’’ vegetables 
on chipboard trays 


Difficult wrapping problem overcome for pre- 
packaging whole corn, broccoli, sprouts 


Corn, broccoli, cauliflower, Bibbs lettuce, and 
Brussel sprouts are among the vegetables pre- 
packaged in cellophane-wrapped trays at Dickman 
Farms, Ruskin, Florida. After vegetables are 
brought to the packing house, washed, trimmed, 
and substantially prepared for cooking, they are 
placed in chipboard trays and placed upon con- 
veyors which carry them through three wrapping 
machines. Each machine, with a maximum ca- 


pacity of 42 packages per minute, wraps and seals 
the product in transparent film which displays 
the contents. 





Three ears of sweet 
corn, "bulge-packed" in 
cellophane wrapped 
tray. They are marketed 
non-frozen 


Pre-packed corn ready 
for wrapping at Dick- 
man Farms 





According to Paul Dickman, head of the company, 
the trade prefers the bulge-pack, in which the 
irregular es of produce extend above the 
package dimensions. However, they experienced 
considerable difficulty regulating packaging ma- 
chines, and were troubled with product falling 
off trays and causing machines to jam. Little 
trouble has been experienced since installation of 
present machines. 


(Hayssen Automatic Wrapping Machines are 
manufactured by Hayssen Mfg. Company, Dept. 
FP, 13th & St. Clair, Sheboygan, Wisconsin .. . 
for more information check FP 9500 on handy 
form, pages 2 and 3.) 


‘Closes film packages under 


vacuum or with inert gas 


A six-page bulletin describes five variations of a 
machine designed for heat-sealing wet or dry prod- 





- EASILY CLEANED 
smooth bottom chime 
has no cracks 


Compare the Advantages... 


---of using Hackney Stainless Steel Containers for 
batch mixing and in-plant handling: swift, easy clean- 
ing—no product contamination—long useful life. 

Compare the cost of cleaning Hackney Containers 
that have the pressed out seamless type bottom—(no 
crevice ). Cost records often show it’s more economical 
to use durable, easy-to-clean Hackney Containers of 
Stainless Steel. 

Available in standard sizes of 20, 30, 50 and 55 
gallons. Or write for information on other sizes. 


Pressed Steel 


Tank Company 


Manufacturer of Hackney Products 
1459 S. 66th St., Milwaukee 14, Wis. 





CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 





When inquiring check FP 9501 on handy form, pgs. 2-3 


TTA. 
HOW TO CLOSE 
eyes 
PAPER BAGS 


, Dubi-Tape 
CLOSURE 





UNION SPECIAL’S Style 60000 D bag closing machine, 
producing the exclusive Dubl-Tape closure, is designed to speed 
packaging ... cut costs .. . and improve appearance. 
@ FAST— Speed to match output of standard filling and 
weighing equipment. 
@ NEAT— Produces an eye-pleasing, sales-stimulating 
package with high merchandising value. 
@ ECONOMICAL — Operating cost per bag is at a minimum 
+ + - uses inexpensive cotton thread and paper tape. 
@ VERSATILE — Adjustable for a wide range of bag sizes, 
short or long runs. 
Write for BULLETIN No. 100 to get the complete facts on this 
machine .. . and how it can do a better closing job for you. 


. : MACHINE 
COMPANY 
432 N. Franklin Street ° Chicago 10, Illinois 


When inquiring check FP 9502 on handy form, pgs. 2-3 
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LOOK at the 
RECORD 
Don't Just 


Look at the 
price tag 


It’s cost per year that 
counts, when you make an 
investment in capital 
equipment such as automatic labeling machinery, 


Here are a few of the nationally famous brands 
labeled by WORLD LABELERS, with the year these 
brands were first labeled by WORLD, and the year 
that new WORLD Labelers have been most recently 


acquired. 


1951 
1951 
1951 
1952 
1952 
1954 
1953 
1933 
1951 
1951 
1952 
1951 
1954 
1951 
1953 
1952 
MILLER'S HIGH LIFE 1954 
MONARCH FOODS 1953 
NATIONAL FRUIT PROD. 1953 
1953 
1953 
1954 
1952 
1953 
1953 
1953 
1953 
1954 
1952 
1951 
1954 





Ask yourself whether the makers of products 
like these buy, and buy again, on the basis of 
price or performance. 


ECONOMIC MACHINERY COMPANY 
56 FREMONT STREET, WORCESTER 3, MASSACHUSETTS 
Division ef GEO. J. MEYER MANUFACTURING COMPANY 
CUDAHY, WISCONSIN, U. S. A. 


_ When inguising check FP 9503 on handy form, pgs. 2-3 
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packaging 


ucts in flexible packages. Spe- 
cial models are available for 
handling: (1) stacked luncheon 
meats; (2) shingled or stacked 
sliced meats; (3) wet products 
like pickles or kraut; (4) long 
packages of sliced meats; and 
(5) products like cheese, dried 
beef, in controlled gas. 


The machines handle packages 
ranging in length up to 12”, in 
width up to 7” and in thickness 
up to 134”. Packages are fed 
and removed by hand. A safety 
feature protects hands of the 
operator. A visible indicator 
shows the vacuum or pressure 
condition at the time of sealing. 


“The Model 6-9 Flex-vac Seal- 
er’ is published by Flex-vac 
Sales Division, Standard Pack- 
aging Corporation, Dept. FP, 
629 Grove Street, Jersey City 
2, N.J. When inquiring spec- 
FP 9504 on handy form, pages 
pages 2 and 3. 


Applies adhesive and 
dispenses labels 


Stacked labels are fed through 
gluer, delivered to operator 


Lever operates machine with ad- 
justable feeds for thickness of 
label and quantity of adhesive de- 
sired on each. Handles labels 
varying in width from 14 to 5” 
and in length from 2 to 10”. 

(The Feedomatic, Nelson Auto 





Label dispenser-gluer 


Feed Labeler, F5 is manufactured 
by The Nelson Label Machine 
Corp., Dept. FP, 679 Frelinghuy- 
sen Avenue, Newark 65, N. J. 
. . . for additional information 
check FP 9505 on handy form, 


pages 2 and 3.) 


TRIANGLE 
FILLERS 


vlash 


packaging costs 
on salads and 
delicatessen items 













































Above—D.-2A Fully automatic. twin line, all-purpose 
filler. Dispenses, fills, caps and codes up to 72 containers 
per min. At right— D-1 Automatic all-purpose filler. 
Fills containers up to 16 oz. at 20 fillings _per min. 


UP GOES PRODUCTION! Down comes unit cost! That’s 
the report of a leading food organization using Triangle-Bagby 
Fillers to pre- package Potato Salad, Cole Slaw, Gelatin Type 
Deserts and other Delicatessen Items. In addition to new 
packaging efficiency, the food concern also reports neater, 
cleaner packages and completely accurate product weights. 
Machine operation is simple. Wash-up and changeover from 
one product to another is fast and easy. (For the complete 
story, return the coupon below.) 


To meet the growing demand for pre-packaged delicatessen 
items in your own operations, try one of these proven profit 
makers. There’s a versatile Triangle-Bagby Filler exactly suited 
to your needs. Automatic or Semi-Automatic Models. 


TRIANGLE PACKAGE MACHINERY COMPANY : 






6638 W. Diversey Avenue » Chicago 35, Illinois 


Please rush complete information about cost-reducing 
Triangle-Bagby Salad Filling Equipment. 


er fens |< ron oe 
Company aa oe ae cone 
Address__ 


ET eee eat eee, EE TREE 


When inquiring check FP 9506 on handy form, pgs. 2-3 
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packaging . , 

Checks package weight 

at 80 per minute : 
Short-weight and over-filled packages rejected 2 t ; 


and alarm signalled 


Uses: To signal operator and eliminate over- | 

filled or slack-filled packages weighing up to 10_ | 

Ib each. | & 
Features: Range of acceptable weight may be | 

adjusted from 14 to 2 oz. Weighs up to 80 pack- ; 


ages/min with a rejection point accuracy of 1/16 
oz. A red light indicates under-weight. A green 


RHEEWM Announces a 
Complete Line of Fibre Drums 
to Provide an All-Inclusive 
Shipping Container Service 


To supplement its line of steel shipping and corneas 


custom equipment containers, Rheem has Ail-fibre 
added a complete line of Fibre and Fibre- inweight, 
Metal drums. These strong, light weight, 
inexpensive drums come in four types and 


in a wide variety of sizes. 


Checkweigher testing package fill on cake mix 


light indicates overweight. Operates in dusty bl “ te et . eee er 


. . , . FIBRE : FIBRE 
locations and may be serviced by user’s mainte- METAL 4 METAL 


nance department. a a ee ' i é an with new 


gil, Machi : 2 "4 : Bs : th convenient aie 
Description: achine occupies 22” x 28” floor Lait friction tea! bottom 


space; requires 4” of conveyor belt; uses 1 amp Tat A = Hy; cover 
current, 110 v, 60 cycles. Shipping weight is | = ‘ 
540 lb. 


(The Checkweigher is manufactured by Hi-Speed 
Checkweigher Co., Inc., Dept. FP, 407 Cliff Street, 
Ithaca, N.Y. . . . for additional information check 
FP 9507 on handy form, pages 2 and 3.) 


MANUFACTURING COMPANY 
Chicago 29, Illinois New Orleans 20, Lovisiana Seattle, Washington 


. fills, weighs E Vv ¢ RY 5 j Z & FO R EVE RY N FE E D Houston 20, Texas New York 22, New York South Gate, California 


Linden, New Jersey Richmond 4, California Sparrows Point 19, Maryland 
meat packages Choose the size that best fits your needs, Fibre drums Export Sales, 477 Madison Avenue, New York 22, New York 


from 1 to 32-gallons in capacity; Fibre-Metal drums —_Fereign Affilictes and Associates: Argentina - Buenos Aires * Australia - Adelaide, Brisbane, 
i gall as ; , Melbourne it - Ri iro © Canada - Hamilton « Italy - Milan * 
One operator handles complete operation, from 5 to 60-gallons. There is virtually a.size for Fremantle, Melb eee and Sydney » Braz i Ri a de. Jane iro * Canada - Hamilton » aly - Miley 4 


forming carton and filling with sausage, bacon every possible requirement. 





Combination carton-forming press and scale per- 
mits a single operator to form, fill, weigh, and Now, More Than Ever Before, 
seal display cartons of meat products. A die-cut 
flat is placed upon the scale pan and the forming 
die shapes it into a carton ranging in size from 
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FAND STEEL DRUMS 


faa yiaae 
Eats 
\NUFACTURED 
SEVEN 
ae 
ATED PLANTS 


30 gal. Rheem Fibre-Metal Drum 


“FAMILY” IDENTIFICATION 


Rheem can furnish on Fibre drums the same type of deco- 
fative service it provides users of Rheemcote lithographed 
steel drums. Any design or trade mark can be reproduced 
on an all-over label for Fibre drums in any number of 
colors to provide “family” identification for your products. 


55 gal. Rheemcote Steel Drum 


MAIL COUPON IN NOW! 
FOR COMPLETE INFORMATION 


RHEEM MANUFACTURING COMPANY 
(Mail to Nearest Sales Office, Listed at Left) 


(CO We would like to have your packaging engineers come to our 
plant and study our shipping container problems. 
0 Please send additional information. 


NAME OF COMPANY. 
STREET. 
COT arene eecerietereere errs EAN cc VAT icnenrsenene 


BY. 


’ ’. When inquiring check FP 9508 on handy form, pgs. 2-3 
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packaging 


Handles fiberboard folded or picture-window cartons 


Y,” x 34” x 6” to 144” x 7” x 7”. Dried beef, 
sausage, or bacon can be placed in carton to the 
desired weight as shown on the scale and the carton 
is closed and sealed, or overwrapped as desired. A 
single operator can form, fill, weigh, and seal about 
150 packages/hr. Manual or air operated forming 
dies are optional. 


(Pak-N-Way combination weighing and cartoning 
machines are manufactured by Oster Tool & Die 
Corp., Dept. FP, 5234 West 26th Street, Chicago 
50, Illinois . . . for additional information reader 
may simply check FP 9509 on the convenient Reader 
Service slip located between pages 2 and 3.) 


Package becomes casserole 
for heating and serving 


A plastic impregnated paper dish is sufficiently 
heat resistant to serve as a casserole for heating 
and serving the contents. The dish being odorless 
and non-toxic may be used as a container for 
prepared frozen foods, heated in an oven for 
serving in the dish, saving double transferring, 
from package to heating pan and then to serving 
dish. Illustration shows use as container for 
vegetable stew. 

(Disposable casserole dishes are offered by Leeds 
Sales Co., Dept. FP, 294 Fifth Ave., New York, 
N.Y. . . . for more information check FP 9510 on 
handy form, pages 2 and 3.) 
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JUICE 
DISCHARGE 


Simplicity Screens can make short work of your tomato 
processing operations because their fast, efficient gyrating action and large, 
wide screening area gives you as much as 50% more handling 
capacity. Simplicity Screens improve the quality of your tomato products, 
too, because they get every ounce of juice and color . . . all the pectin, all 
the puree and all the food value . . . out of every tomato, leaving tailings 
that are absolutely transparent. Simplicity Screens are easy to clean 
because. trays can be changed in just 15 minutes. Maintenance and 
operating costs are unusually low. For complete information about Simplicity 
Screens to speed up production, cut costs and improve the 
quality of your tomato products, write us today. 





Sales representatives in all parts of the U.S.A. 
FOR CANADA: Canadian Bridge Engineering Co., Ltd., Walkerville, Ontario 
FOR EXPORT: Brown and Sites, 50 Church Street, New York 7, N. Y. 







When inquiring check FP 9511 on handy form, pgs. 2-3 
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Strainer with cover plate and screen re- 
moved to show center-pivoted brush 


self-cleaning 
rotary strainer 


continously screens tramp mate- 
rial or oversized particles from 


liquid or slurry 


Rotary strainer, using motor-driven scrap- 
ers or brushes to continuously sweep the 
surface of the screen, eliminates clogging 
or plugging of screen openings. 

Liquid or slurry entering strainer passes 
through a flat perforated screen which 





Overall view of strainer used to guard 

against reduction in throughput and 

possible injury to equipment used in 
subsequent processing 


processing 
equipment 










Strainer with cover plate removed, showing 
perforated screen in place 


removes oversized materials. Center- 
pivoted brushes or scrapers continuously 
remove particles from the surface of the 
screen. Particles are forced by brush or 
scraper blades into oversize discharge for 
continuous removal. 


Unit measures 15” in height, 17” in width 
(with motor), and 14” in depth (with 
motor). Strainer has a capacity of from 
1 to 100 gpm, depending upon the type 
of application. Low speed operation of 
the nylon brushes (16 rpm) is adequate 
for prevention of build-up, yet holds 
wear to a minimum. 


Drive: ¥% hp integral gearmotor; housing 
and screen materials: stainless steel or 
bronze and copper; uses standard or high 
pressure screens with openings of .032”, 
046”, .064” (perforated); pipetap, inlet, 
outlet, and drain openings, each 2”. 


(Bantam Strainer is a product of Merco 
Centrifugal Co., Dept. FP, 150 Green St., 
San Francisco 11, Calif. . . . or for more 
information check FP 9512, pages 2 and 3.) 
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Save product, time, labor, space, 
and handling costs with 


Mechanized can opening, crushing 


Elimination of two wasteful, time-consuming, manual 
operations is possible with the use of automatic can 
opener and automatic can crusher. 


Automatic can opening machine opens, empties, and 
rinses up to 20 No. 10’s every minute — no operator 
uired. Here’s how it works: cans are conveyed 
upright to the gd and fed automatically by the 
star to the stainless steel cutting bit. Cutting bit 
goes through top of can and on through the bottom, 
which then dishes the bottom for proper drainage. 


Product drains into stainless steel underpan, then 
the can passes to spray nozzle which enters the can 
through opening in the top and rinses the can 
thoroughly. Pe Quantity of water can be controlled, 
and exact amount needed for proportioning of the 
finished product is easily determined. 


Specifications of the opener are as follows: overall 
size, 10’ 114” long (including chute; without chute 
8’ 3” long), 34” wide. Tank for receiving product, 
stainless steel equipped with 2” female flange outlet. 


(Continued on next page) 


A continuous produc- 
tion line is possible 
when crusher (below) is 
arranged to take cans 


from opener at left 




















Clinton Foods Installation in Clinton, lowa, 
showing 1000 and-2000 GPH Gaulin Homo- 
genizers used in making High C orange and 

lemon drinks, 
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enizer 


can improve 
your emulsions 
or dispersions 
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Here’s what it’s doing for others... 


















BEVERAGES BUTTERSCOTCH TOPPINGS ‘ 
Carbonated or non-carbonated, a Gaulin gives Prevents separation. Makes a uniformly finer i 
them a richer, smoother flavor . . . stops dispersion. Ht 
separation. ; 
TOPPINGS And in each case a Gaulin makes these emul- 4 
Produces a better tasting mixture. They whip sions and dispersions uniformly finer, more ny 
faster, last longer, won't separate or bleed. economically. 4 
CHOCOLATE SYRUPS is 
Accents flavor. Provides a uniformly smoother What can it do for you? { 
texture. a 
sa FUDGES Send us a sample of your product today. Our ‘1 
Sqeene flow and drape characteristics. complete testing facilities will give you the } 
es ’em uniformly finer. answer — without obligation. 4 

, 

-” 








cies Manton-Gaulin | 


“thle for. '001""t0:043". MANUFACTURING COMPANY, INC. 








GAULIN PILOT PLANT 
HOMOGENIZER 
Ideal for experimental pur- 
































operation or i 
pio galas | eeres 
hour capacity. ate ia ing colors. 12 59 GARDEN STREET, EVERETT 49, MASS. 4 
head room. 1 ae > 
17” floor area. . World's largest manufacturer of Homogenizers, a 
Triplex Stainless-Steel High Pressure Pumps, ‘ 





and Colloid Mills 





When inquiring check FP 9513 on handy form, pgs. .2-3 
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(Continued from preceding page) 


Motor, 34 hp, 220/440-6-3, 1725 rpm reduced to 
48 rpm for 20 cans a minute. Weight 806 lb. No 
pump is furnished but can be supplied as an extra, 


Automatic can crusher receives the .cans into the 
throat between the conveying-crushing belts, either 
in a vertical, endwise, or a rolling position. Con. 
verging heavy duty belts crush the cans as they move 
to the discharge end. Crusher discharges cans auto- 
matically to crates or carts. Handles all sizes of 
cans from the smallest up to and including full 
gallons, and will flatten them down to 5%”. Will 
handle capacity of at least 2 automatic openers. 
Crushed cans take up 90% less shipping space. 


Specifications of the crusher: All steel and cast iron 
construction, length overall 43”, width 4414”, height 
48”, height of intake 32”, net weight 900 Ib, power 
required 3 hp (220/440 volt — 60 cycle 3 phase 
gear head motor). 





(The Burgee automatic can opener and the Burgee 
automatic can crusher are products of F. H. Langsen- 
kamp Co., Dept. FP, 229 E. South St., Indianapolis 
25, Ind. . . . or for more information check FP 9515 
on handy form, pages 2 and 3.) 





se Doughs for sweet goods, cookies 


Ss Crystal clear for solution visibility! quickly sheeted on bench roller 


Fully flexible for intricate connections! Graduated scale set to assure delivery of 





















Non-toxic for safety! dough for desired thinness 
ie Non-contaminating for product protection! Compact design is featured in a bench roller that is 
N G ie Mirror-smooth for maximum flow and easy particularly serviceable in small areas and is especi- 
io ~ a ‘ 7 7 7 - . . . 

; - 1 a ally suitable for preparation of sweet goods, cookies, 

I Y € 6 is sf is s) I " cleaning! and special item doughs. As dough is sheeted to 

of: Steam sterilizable for complete cleaning! uniform thinness and texture, it remains tender and 

the clear solution to many . : a alive much longer; a single rolling usually being 
2 Light weight for portability! gifficient 
food-handling problems 

, Strong for heavy duty service! Precision ground roller up to 1” is made by a ae 

That’s TYGON TUBING — a safe, simple, inexpensive : : at side of sheeter where exact settings are graduate 

t ! 8 8g 
solution to that tough food or beverage transmission prob- Aipaslon recipient foe bong weer on a numbered scale so that any particular dough 
lem in your plaat! : Non-oxidizing for long life! can be brought to the most desirable thinness. In- 







cluded in each unit is built-in flour tray, dough push- 
in plate, and safety guards. Steel scrapers are 
ground in assembly for perfect alignment across 


Resistant to acids, alkalies and cleaning 
compounds! 









TYGON Tubing, Formulation B44-3, is especially recom- 
mended for use in food laboratories and processing 
plants. It’s widely used in complicated lab “set-ups”, 
on bottling and filling machines, as temporary or 
permanent transfer lines for liquids, solids and 
gasses, or as syphon hose. In fact, it’s used wher- 

ever sanitary, speedy, simple transmission is desired. 
Standard sizes are made in bores up to 2 inches 
ID and continuous lengths. Outer braid reinforce- 
ment is available for pressure applications, 






Resistant to animal and vegetable oils, fats 
and greases! 


















Write, today, for free Bulletin'T-77 con- 
taining complete technical information. 
Address: U. S. Stoneware, Akron 9, Obio 


When inquiring check FP 9514 on handy form, pgs. 2-3 








Pie 


Roller sheets dough to uniform thinness 
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the trademark “ENTO. 


LETER” is your guarantee 
of complete satistaction. 













Evaporating or Condensing? 


ie performance that counts 


EVAPORATOR 


Here are the results of keen, 
accurate planning with Hens- 
‘ zey experts supervising each 
engineering detail and work- 
ing closely with the plant’s 
j engineering staff. The pic- 
ture speaks for itself; yet 
there’s even more than meets 
the eye. Besides the extreme 
Sanitation and compactness 
of this Henszey installation, 
the operating efficiency of 
this 3 Effect unit is unequall- 
ed. It uses Vapor Preheaters, 
Automatic Feed Valves, Chill 
Rings, Henszey 2 Stage Cen- 
trifugal Separation, and 
many other features. 


oA TROT AMT geen oo 




























Dept. F 


HENSZEY COMPANY 
Watertown, Wisconsin 


HENSZEY 


We shall appreciate your 
inquiry. fr engineers are 
available at all times to 
give immediate attention 
to . youn particular plant 
problems. 


Also Manufacturers of: Vapor and Steam Pre- 
heaters * Hot Wells * Continuous Blowdown 
Feed Water Meters * Heat Exchangers * Flow 
Indicators * Boiler Feed Regulators * Pro- 
portioning Valves 


When inquiring check FP 9516 on handy form, pgs. 2-3 


mplified 


system incorporating the all-aluminum Simon Suction 
Filter Dust Collector! 


A truly modern dust collector . . . it assures high air to 
cloth ratios .. . long filter cloth life... ease of clean- 
ing and minimum maintenance. Each filter sleeve 
group is automatically cleaned, maintaining UNI- 
FORM AIR FLOW at all times. 


A Simon Suction Type Filter Costs No More Than A 
Pressure Type Unit. 


ENTOLETER DIVISION 


The Safety Car Heating and Lighting Company,., Inc 


P.O. BOX 904—NEW HAVEN 4, CONN 


When inquiring check FP 9517 on handy form, pgs. 2-3 


JULY, 1954 


For efficient dust control, let us design your exhaust 





processing equipment 


rollers. Power is supplied by 4 
hp motor, 110v, 1750 rpm. Chain 
drive has speed of 60 fpm. Unit 
measures 2714,” square with height 
being 1534”. Shipping weight is 
250 Ib. 
(Bench type dough roller is built 
Anetsberger Bros., Dept. FP, 
. Anets Drive, Northbrook, II. 
... or for more information reader 
may simply check FP 9518 on the 
convenient Reader Service slip 
which is located between pages 2 
and 3.) 


Filter connections stay 
as tank retracts 


One-minute opening quickens 
entire filtering operation 


Uses: Filtration of wide range 
of materials, including those liquids 
having a high percentage of solids. 


Features: Tank retracts without 
disconnecting pipe. One man can 
open filter, clean a 2000-lb cake, 
and have it back in operation again 
in less than 30 minutes. The open- 
ing itself only takes a minute. 


Description: Model MCR re- 
tractable tank filter is available in 
sizes from 100 to 2000 sq ft of 
filter area. The circular double- 
surface screen plates are reinforced 





Retractable tank filter 


to withstand high filtering pres- 
sure. Tanks are made in mild 
steel, stainless steel, or other metals. 
Or they can be lined with rubber 
or plastic. 


To open, head bolts are released 
by a lever, and the tank is re- 
tracted by pushing a switch. 


(Filter is a development of Spar- 
kler Manufacturing Co., Dept. FP, 
Mundelein, Ill. . . . or for more 
information reader may simply 
check FP 9519 on the convenient 
Reader Service slip located between 
pages 2 and 3.) 


you can 
balance 


. . . anywhere on th 
vibrationless Hamilt¢ 


Precision made cut § 
the double motion 4 
range of speeds. Co 
assure maximum cird 
product. Nylon scr: 
film with every revo 
The kettle construction incorporates all possible 

sanitary features. Stainless steel, highly polished 

with agitator fixture and motor housings of baked 
white enamel. Adjustable fubular legs flow into kettle 

with no crevices for food residue to collect. 

For the utmost protection of your product's consistency, color and 
flavor, for economy of operation with extra long life, your best 
investment is the newest addition to the comprehensive line of 
Hamilton Kettles . . . the CG Mix Cooker, in capacities of 30 to 
500 gallons, 90 to 125 p.s.i. — 2/3 steam jacketed. 


By 


Hamill oa copper and brass works 


Division of the Brighton Copper Works, Inc. © 820 State Ave., Cincinnati, 0. 


For complete information 
write for free DATA SHEET H-14 


When inquiring check FP 9520 on handy form, pgs. 2-3 
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PROBE 


into your 
pH problems 
on-the-spot 


with the Analytical pocket 


inc. 


585 Main Street, Chatham, N. J. ; 
send full information to: | 
I 
I 
l 


City State. 
L. dds tasked Gaon ett county estes on wad 
When inquiring check FP 9521 
on handy. form, pgs. 2-3 
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Size grader with moulded fiberglass pan shown in use 
at the Richmond-Chase plant, Stockton, Calif. 


Fiberglass pan 
on size grader easily cleaned 


Moulded fiberglass will not cor- 
rode, impart or absorb odors or 
flavors, stable under steam 


Product grading machines shown in photos have been 
equipped with moulded fiberglass shaker pans. Grader 
which permits high capacity size-grading of such 
products as shrimp, soft figs, dill pickles, carrots, 
sprouts, fruits, and nuts was formerly equipped with 
hand fitted shaker and drain pans. 


Product-grading machine equipped with moulded 
fiberglass pans improves cleanliness and strength 


Testing by the University of California’s agricultural 
department at Davis demonstrated that the porcelain- 
like surface of moulded fiberglass does not transfer, 
absorb, or impart undesirable effects; improves prod- 
uct handling while materially reducing maintenance 
and replacement costs to user. 


(Size grader and moulded pans are produced by the 
Dudley Machinery Corporation, Dept. FP, Mountain 
View, Calif. . . . or for more information check FP 
9522 on handy form, pages 2 and 3.) 





For reducing 
or blending 
viscous products 


Cea 


Gu rad 
HOMOGENIZER 


THE 
BAUER 
BROS. 
CO. 


1728 Sheridan Ave. 
Springfield, Ohio 


This machine is especially designed for milling and 
mixing such substances as nut butters, spreads, cot- 
tage cheese, baby foods, pastes, and creams. 

Using nut butter as an example, No. 148-1 (illus- 
trated) reduces the material to the desired degree 
of fineness as determined by the precise adjustments, 
Sufficient heat can be generated for incorporating a 
hydrogenated oil stabilizer. The result is a thor- 
oughly homogenized mixture with good spreading 
consistency. The mill case can be liquid cooled 
where product temperatures should not be raised. 

For cottage cheese processing, No. 148-1F is 
built of stainless steel. Internal parts are readily ac- 
cessible for sterilizing. Standard equipment includes 
a 10-gallon hopper with cover. 

Bauer Texturizer-Homogenizers in a variety of 
models can be direct-connected with 1 h.p. to 20 
h.p. motors depending upon the wanted rate of pro- 
duction. V-belt drives are also available. 

If you have a possible application for this versatile 
machine, ask for full information. We are prepared 
to make test runs of your product in our research 
laboratories. Write, wire, or phone. 


When inquiring check FP 9523 on handy form, pgs. 2-3 


LANGSENKAMP 
Complete Cooking Units | | get 


Pay Off 3 WAYS 


To 


more 
infor- 


Quicker Heating — Exclu- 
sive “Kook-More-Koils” 
feature divided header for 
rapid circulation of steam 
and instant drainage of con- 
densate. You get real cook- 
ing efficiency . . . greater 
evaporating capacity with 
less steam pressure. 


OPositive Control — 3-Way 

Valve, another Langsen- 
kamp exclusive, provides posi- 
tive one-point control for 
opening, draining and sealing 
of tank. 


3 Capacity — Deep 
dished bottom increases 
production capacity. Tank 
drains faster, cleans easier! 
And you get a better quality 
product. 


, r 
3 Wate YUCOUU) COMPANY 


LNA 


LANGSENKAMP 
STAINLESS STEEL TAN 
with “Kook More Keoils” 


Get the full story on 
Langsenkamp Cook- 
ing Units! Write 


When inquiring check FP 9524 on handy form, pgs. 2-3 


mation 
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products 
use the 
Reader 
Service 
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inside 
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front 
cover 
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Continuous centrifuge has 
automatic de-sludgers 


Large peripheral openings eliminate nozzle 
plugging, cuts clean-up time 


Uses: Unit can be used for continuous removal 
of solids from liquids, three phase separations 
(two liquids and one solid), and dewatering 
heavy slurries such as pomaces and wastes. 


Features: Positive sludge removal, relatively 
dry solids discharge, and elimination of clean-up 
labor. 


Description: Products to be separated are grav- 
ity fed into top and enter separating bowl. Light 
fraction moves inwardly through disc set and after 
being freed of all solids is discharged. Solid com- 
ponents gradually build up on bowl periphery 
and are periodically purged by automatic dis- 
charge. While feed is momentarily shut off the 
sludge discharge channel opens releasing all col- 
lected solids. Sludge discharge channels are then 
closed and feed is again restored. 





Cross-section of de-sludging bowl 


Solids that tend to plug a number of small open- 
ings will pass freely through large peripheral 
openings of centrifuge. For practically all separa- 
tions, bowl can be flushed out upon completion 
of run in about 5 to 10 min by the operation of 
valves. Bowl dismantling and cleaning is not 
necessary. Usual procedure is to flush bowl with 
water or sterilizing medium. 


External control is provided to. give necessary 
regulations to compensate for varying percentage 
of solids in slurry. 


Unit is so designed that the sealing fluid which op- 


. States the desludging rifig can be completely isolated 


from contact with the products of separation. In 
this case, the discharge solids may be kept free from 
any outside contaminants. 


(Continuous de-sludger is product of Centrico, 
Inc., Dept. FP, 75 West Forest Ave., P.O. Box 
349, Englewood, N. J... . or for more informa- 
tion reader may simply check FP 9525 on the con- 
venient Reader Service slip which is located between 


‘Pages two and three.) 


~” 


LY, 1954 


ANY TANK OR KETTLE becomes an efficient mixing unit when you add a 
LIGHTNIN Portable Mixer. No baffling is necessary. The mixer can be removed or 
switched to another tank at any time. More than 30 models. Sizes Ys to 3 HP. 


5 ways to CUT fluid mixing COSTS 


1. You can mix big batches—as big as you want 
—with a standard LIGHTNIN Mixer. For instance, 
you can blend as much as 3,000 gallons of syrup, 
filling, or thin sauce—as much as 500 gallons of 
heavy batter—with a portable propeller-type 
LIGHTNIN. 


2. You can switch a LIGHTNIN Portable Mixer 
from tank to tank, as your mixing requirements 
change. You can get shafts and propellers to fit 
different batch sizes, saving much of the cost of a 
complete new mixer. 


3. You can handle peak loads, by adding a simple 


operate. Sizes % to 3 HP. 


FOR PRESSURE or vacuum mix- 
ing, propeller-type LIGHTNIN is 
easily bolted to tank nozzle. Has 
integral stuffing box, ready -to 





FOR LARGER BATCHES turbine 
and paddle type LIGHTNIN Mix- 
ers provide exact balance of 


flow and turbulence for maximum 
results. Hundreds of power-speed 


tank or kettle to the line. Clamp a LIGHTNIN 
Portable in place,and you’reready to start mixing. 


4. You can save costly man-hours by refusing to 
let personnel mix or stir with hand paddles. Even 
on simple mixing jobs, it’s much faster, cheaper 
(and results are always uniform) when you let a 
LIGHTNIN do the work. 


5. You can be sure about results, because every 
LIGHTNIN Mixer is fully guaranteed to do the 
mixing job right. Many LiGHTNINs have been 
running smoothly for 20 years and more. 


Lohtam Mixers 


combinations. Sizes 1 to 500. HP. 


GET THESE HELPFUL 
FACTS ON MIXING 


LIGHTNIN Catalogs contain prac- 
tical data on impeller selection; 
sizing; best type of vessel; installa- 
tion and operating hints; full de- 
scription of LIGHTNIN Mixers. Yours 
without obligation. Check and mail 
coupon today. 


MIXCO 


fluid mixing specialists 





ea DH-50 Laboratory Mixers 
se] 0 ¥ 


(C1) DH-51 Explosionproof Lab- 
oratory Mixers 


(1) B-102 Top Entering Mixers 
(turbine and paddle types) 


(1) B-103 Top Entering Mixers 
(propeller type) 


(1) B-104 Side Entering Mixers 


(complete line) 
(1) B-107 Mixing Data Sheet 


(1) B-108 Portable Mixers (elec- 
tric and air driven) 


([] 8-105 Condensed Catalog, 





: 

MIXING EQUIPMENT Co., Inc. | 
132-g Mt. Read Blvd., Rochester 11, N. Y. i 
In Canada: William & J. G. Greey, Ltd., Toronto 10, Ont. j 
Please send me, without obligation, catalogs checked | 
ot left. ! 
l 

Oe eed al t 
Company | 
| 

Address | 
CR inimntiientiisstirigranlils State : 
| 

i 
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When inquiring check FP 9526 on handy form, fgs. 2-5 
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U.S. Patent 
Reissue Nos. 21,917; 22,553 










Aeropass 
ONDENSER 


PATENTED 


YOU USE LESS POWER... 
SAVE CONDENSER WATER... 
SAVE UPKEEP COST 


For large refrigeration systems, NIAGARA gives you a choice 
between a battery of condensers (that may be cut on or off 
with the load) or a high capacity condenser that saves space. 
Both have the patented “Duo-Pass” and “Oilout” that 
remove superheat and keep the system free of oil. Results: you 
save one-third or more of power cost and upkeep expense. 
‘Niagara Patented Balanced Wet Bulb Control gives lowest 
head pressure operation automatically. Write for Bulletin 111. 


NIAGARA BLOWER COMPANY 


Over 35 Years’ Service in Industrial Air Engineering 
Dept. FP, 405 Lexington Ave. New York 17, N.Y. 















Field Engineers in Principal Cities of U.S. and Canada 












Whén inquiring check FP 9527 on handy form, pgs. 2-3 
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Automatic controls are recommended by Green Giant engineers on all irriga- 
tion pumps, plus suction-side valves for adding a liquid fertilizer 


Spray vs. ridge-and-furrow waste disposal . . . Green Giant solves 
series of related problems and presents these recommendations for 


waste disposal by irrigation 


Civil Engineer, Green Giant Co. 


HELMER MONSON 
as reported by FP staff 


Problem: Disposal of cannery waste is 
a big problem, especially when you op- 
erate 26 canneries in eight states and 
Canada, as is the case of Green Giant Co. 
with headquarters at LeSueur, Minn. And 
their waste disposal problems run the 
gamut, from large to small-size plants. 


The scope of their operation has allowed 
Green Giant engineers and agronomists to 
study the most promising major methods for 
handling disposal of cannery waste. Until 
1948, lagooning, with nitrate treatment, was 
used in many plants for screened liquid 
wastes and considered the best solution. 


Chemical precipitation, and high-rate 
trickling filters with lagooning, also had 
been thoroughly tried. Some promise was 
held for the filter-lagoon system, but 
chemical precipitation was discarded as 
unsatisfactory. 


Solution: In 1948, land irrigation dis- 
$9 was begun, by which waste is 

rought to a field and used for irrigation. 
First tried was a ridge and furrow system, 
where waste water is delivered to main 
header ditches by pumping or by gravity. 
Water then spreads throughout field by 
system of furrows. 


Next tried was spray method of applying 
waste water to the disposal fields, at a 
different cannery. High pressure sprinkler 
equipment is used to convey water through 
portable pipes, which spray-irrigate dif- 
fent sections of the field. 


= acoTray 
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Results: Each system has proved highly suc- 
cessful, when adapted to individual requirements 
of the fields absorbing the irrigated waste waters. 
Green Giant is now using land irrigation at eleven 
canneries where waste disposal is a problem. Of 
these, four use the ridge-and-furrow system, seven 
the spray method. 


Cost picture for irrigation waste disposal at present 
looks favorable. At plants where ridge-and-furrow 
method is used, total costs including land, de- 
preciation, operation, and maintenance is about 
one cent per case. Where spray method is used, 
costs are somewhat higher. To date, main em- 
phasis has been concentrated on basic problem of 
disposing of the waste. Cattle pasturage has now 
been started, and the extra returns should improve 
the cost picture factor. Presently being investi- 
gated are factors affecting infiltration rates, such 
as importance of correct cropping to improve soil 
structure. 








-—— 


In six years operating experience using ir- 
rigation methods of waste disposal, Green 
Giant technologists have met and solved a 
number of problems. Below are listed some 
of the principle problems encountered and 
solved under each of the two systems, fol- 
lowed by recommendations which apply to 
both systems of waste disposal by irrigation. 


Ridge and Furrow system 


First installation of irrigation-waste disposal by 
Green Giant was at their Watertown, Minn. plant. 
A 10-acre plot has effectively absorbed 15 to 18 
million gallons of waste per season, or an average 
of 500,000 gal/day, exclusive of cooling water. 
Plot is divided into five feeding areas of from 1.25 
to 3.5 acres. 


Establishing a ridge and furrow system involves 
ove of main ditches along land contours. 

itches are around 16” deep, spaced 6 to 10’ 
apart. Each area has its own feeder ditch, which 
transverses the contour ditches. 


The Watertown installation has successfully func- 
tioned for six seasons. At the start of first season, 
two men were assigned to operate the field, but it 
soon became apparent that only one man was 
needed. Labor requirements for this type of sys- 
_ tem have been low, and odor problem is prac- 
tically non-existent. ‘ 


Spray system 


Case-history study of first Green Giant installation 
at Blue Earth, Minn. using the spray application 
of waste demonstrates advantages and limitations 
of systems. Here waste is handled at rate of 
600,000 to 700,000 gal/day. Ridge and furrow 

System was first installed. However, at end of 


(Continued on next page) 
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SAFEGUARD YOUR REPUTATION 
FOR CLEAN FOOD PRODUCTS 





Dow pesticides are 


basis of 3-point program 


to insure pest-f ree 


bulk and packaged foods 





you can depend on DOW FUMIGANTS 


When inquiring check FP 9528 on handy form, pgs. 2-3 


Your food products reach the consumer in top condition— 
pest-free—when your fumigator follows this simple three-point 
program for positive control of infestation in food processing 
plants. Ask him about the advantages of using Dow Methyl 
Bromide periodically—Dowfume® EB-15 regularly—and Dow 
Mill and Bin Spray as a residual insecticide. They work together 
for a clean food plant and clean products. 


1. Dow Methyl Bromide—for space fumigation in food 
plants or warehouses . . . for fumigating food products in box 
cars . . . for fumigating small lots of miscellaneous materials 
in your vault or under a tarpaulin. 


2. Dowfume EB-15—for spot fumigation in machinery to 
prevent insect build-up . . . designed for use between general 
space fumigations with Dow Methyl! Bromide. 


3. Dow Mill and Bin Spray (containing Lindane)—the 
residual spray that helps prolong the effectiveness of your 
fumigation. 


Write our. Fumigant Sales Section for the source of this all- 
around service in your locality. THE DOW CHEMICAL COMPANY, 
Midland, Michigan. 
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To clean up localized 
insect infestations 
in food processing 
machines... 


Apply AcryYLon directly to food processing ma- 
chinery at 3- or 4-week intervals, and you can 
keep insect reinfestation under control between 
general, plant-wide fumigation periods. 


ACRYLON offers all these advantages: 
© Economical 


© Easy to apply 
@ Leaves no odor, color, residue or caked material 


© Effective in extremely small doses 


' ACRYLON is available in 50-gallon drums, 5-gallon 


pails, 1-gallon cans. Order from your regular dis- 
tributor or write us for further. information. 


For thorough, building-wide insect and rodent 
control, specify Azro* Liquin HCN, Fumigant. 
‘Use it for periodic general fumigation with in- 
between applications of AckYLON spot fumigant 
to assure constant pest control in your plant. 


*Trade-mark 


AMERICAN Granamid COMPANY 


AGRICULTURAL CHEMICALS DIVISION 
30 Rockefeller Plaza, New York 20, N. Y. 
Branch Offices: 

3505 N. Kimball Ave., Chicago 18, Ill. » Donaghey Bidg., Little Rock, Ark. 
1440 Broadway, Oakland 12, Calif. « 5025 Pattison Ave., St. Lovis 10, Mo. 
Room 409, Capital Club Bidg., 16 W. Martin St., Raleigh, N. C. 
Brewster, Fia. « P.O. Box 808, Winchester, Va. 

Burwell Bidg., Knoxville, Tenn. 


| When inquiring check FP 9529 on handy form, pgs. 2-3 
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(Continued from preceding page) 


first season (1950) it was found that labor require- 
ments were high, and that water quantities were 
too great to be controlled in the steep areas (ex- 
ceeding 10% in some areas). 


The following year, spray irrigation was intro- 
duced, using a plot of 24 acres of bluegrass and 
woods. Sprinklers were left in one position ap- 
proximately 8 to 12 hours, with application of 
4 to 6 inches. Although areas became soft, they 
recovered quickly in 10 to 12 hours. Cattle were 
pastured continuously without damage to turf. 
Although there were steep areas in the new loca- 
tion of up to 8%, no run-off has occurred. A 
total area of 90 acres is now in use at Blue Earth. 
A similar experience at the Montgomery, Minn. 
plant led to a change from ridge-and-furrow to 
Spray irrigation. Sixty-five acres were prepared 
for ridge-and-furrow application of around 1,000- 
000 gal of water per day. Serious washing, aggra- 
vated by heavy rains, caused washing of ditches, 
and six to eight men were required for mainte- 
nance. The following year the 65 acres were 
leveled, and spray irrigation used. This system 
has functioned satisfactorily, with considerable 
improvement noted in 1953 over 1952. Improve- 
ment of soil structure by grass cropping is be- 
lieved responsible. Control of soil pH was nec- 
essary to establish a good stand of alfalfa. 


Most serious difficulty encountered by Green Giant 
with spray equipment occurred with the main-line 
header pipe, which conveys waste from pipe to the 
field section pipes. Difficulty occurred with 8” 
galvanized pipe, using a sleeve-type connector. 
Aluminum sleeves containing two gaskets slipped 
over the ends of pipe sections. Friction bands 
with connecting bands hold the pipe sections. 


Using this type of connector, system could not be 
operated in excess of 50 psi, or friction bands 
would slide off, permitting pipe to separate. 


Now used is a quick-coupler which uses only one 
gasket, and a positive locking device to prevent 
pipe separation. No further difficulties were ex- 
perienced after this pipe was installed. 


Green Giant recommendations 
for both disposal methods 


One of the biggest problems encountered in the 
six years operation at Green Giant has been the 
factor of vegetative cover of the absorption fields. 
It is recommended that, whenever possible, field 
preparation should be accomplished two years in 
advance of the first waste irrigation. Thorough 
tests of soil should be made, and pH adjusted to 
optimum for the grasses to be grown. Size of 
fields should be chosen so that they can be irri- 
gated for maximum crop growth only, rather than 
to merely serve as an absorption field alone, with 
no regard for amounts of waste applied. It has 
become evident that waste application should be 
stopped prior to reaching field capacity of soil. 

Where gasoline-powered pumps are used, capacity 
of pumps should be adequate, but care should be 
used not to select over-designed sizes as this will 
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QUALITY MILK SERVICE 


Specializing in the transportation of all 
edible food products in bulk 


STAINLESS 
STEEL 
TANK 

TRAILERS 


ww 


SIXTEEN 
YEARS.— 
EXPERIENCE 
IN 
HANDLING 
SANITARY 
COMMODITIES 


WAL OM ae AU 


TELEPHONE 38 t TON WISCONSIN 


Leading sanitation authorities recommend this means of 
hydraulic scrubbing which is incomparable to any other 


cleaning method. 
G7-h 99 009 1h 
TO BUY & OPERATE 


Only plant 
steam and cold water 
required for operation. 
Affords maximum 
safety. Has no moving 
parts, thus minimizes 
servicing and repairs. 


MOST EFFECTIVE FOR 
TAM eae 


Propels a solid jet of high pressured 
hot water and detergent. Completely 
cleans areas up to 30 ft. from opera- 
tion point—even inaccessible ma- 
chinery parts. Removes all sludge, 
soil and encrusted deposits. 


SELLERS CORPORATION 


1600 Hamilton Street Philadelphia 30, Pa 


When inquiring check FP 9531 on handy form, pgs. 23 
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| Uses: 
including apples, grapes, cucumbers, cantaloupes, 


crop production & handling 


Quick coupling pipe connections with positive lock 
solved a problem of unions which sprung open under 
high pressures used 


increase fuel costs substantially. Gasoline-powered 
units should be fitted with automatic equipment such 
as hour meters, tachometers, pressure gages, and 
adequate devices to protect against overheating, 
loss of wastewater, loss of head due to line breaks, 
etc. Suction and pressure side of pumps should be 
tapped for connections, so that liquid fertilizers 
may be added easily. 


To avoid odor problems, keep waste retention time 
low: At one of the canneries, an abandoned river 
channel was used as a reservoir in which to store 
peak-load waste. It was found, however, that any 
wastes introduced into the large reservoir quickly 
became septic and odorous, because of lack of 
circulation. This problem was eliminated by con- 
struction of a much smaller reservoir. Capacity 
of this reservoir is sufficient to hold only 30 min 
storage. Since retention time is low, odors are 
no longer a problem. 


All Green Giant installations are equipped with 
waste separator screens at the plant, of either 
rotary or vibrating type. It was found that ten- 
mesh screen gives best results for either type. 
Removable auxiliary screens are used around 
suction pipes of pumping units. 

(Quick-coupling irrigation pipe of general type men- 
tioned above is manufactured by a number of firms. 
Foop PRocEssING has prepared a'list of 17 suppliers 
of these various pipe types. To receive this list, write 
the Editor, or for more information reader may*sim- 
ply check FP 9532 on the convenient Reader Service 
slip which is located between pages 2 and 3.) 


Fungicide controls powdery mildew, 


‘prevents mite build-up 


Also found to act as eradicant after disease 
is established 


Controls powdery mildew on many crops 


and squash. Under experimental conditions this 
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Even before incoming air reaches the 
wheel of the “Buffalo” BL Fan, it is 
guided in the most efficient path. The 
inlet bell is smoothly curved for 
absolute minimum friction; while the 
welded-on stationary inlet vanes re- 
duce turbulance and assure rated air 
delivery even if inlet conditions are 
unfavorable. The “Buffalo” inlet is 
one reason why “Buffalo” air-moving 
costs are low. 


VENTILATING AIR CLEANING AIR TEMPERING 


FROM INLET TO OUTLET 


HERE’S MORE AIR PER DOLLAR 


... WHEN YOU SPECIFY 


“BUFFALO” TYPE BL FANS 


The new improved “Buffalo” rotor, 
too, vitally affects performance, Here 
the full-curvature die-formed shroud 
and the backward curved blades move 
the air through the specially shaped 
housing and outlet with smoothness, 
quietness and efficiency. In addition, 
the fan’s performance is stable from 
shut-off to free air delivery. 


Besides these and other features, there 
is an intangible in all “Buffalo” fans 
that has always made for high satis- 
faction. We call it the “Q” factor, or 
built-in quality which provides long 
life and freedom from trouble. This 
is the sum total of the 77 years of 
“Buffalo” experience and know-how 
that goes into every fan to leave our 
plant. 


For further details on “Buffalo” Type BL Fans, 
write for new Engineering Bulletin F-100 


BUFFALO FORGE COMPANY 
Buffalo, N. Y. 


518 Broadway 


PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
Sales Representatives in all Principal Cities 


INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING ~ 


When inquiring check FP 9533 on handy form, pgs. 2-3 
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Only Damp-Tex among wet surface enamel brands 
offers a system of painting that meets 23 special 
conditions. Non-toxic surface without flavor taint- 
ing odor? New non-yellowing whiter white? Want 
30-minute drying? Extreme hardness and resist- 
ance to mildew acids and alkali? Just specify your 
special problem. The Damp-Tex System may give 
you the tailor-made answer. 


FOR SURVEY OF YOUR PLANT, MAIL COUPON BELOW 
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Canadian Industrial Distributor 
G. H. WOOD & CO., LTD., TORONTO 
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Powdery mildew organisms have severely damaged 

the greenhouse-grown beans at the right. The plants 

at the left were treated with Karathane WD (25%) 
at | 0z/100 gal water 


(Continued from preceding page) 


fungicide has acted as a protectant and eradicant 
against the cereal rusts and powdery mildew. 
When used in a regular schedule for powdery mil- 
dew control, fungicide has been moderately effec- 
tive in controlling European red mite and almond 
or brown mite, but its greatest value appears as a 
preventative of mite build-up. 


In controlled tests, fungicide appears 
to be as much as three times more fungitoxic 
against powdery mildew organisms than the com- 
mercially available polysulfides (on an active in- 
gredient basis). 


Preliminary results of oral toxicity studies indicate 
that material is far less toxic than many pesticides 
now in commercial use. 


Description: Named Karathane, this chemical 
(dinitro,1 methyl heptyl phenyl crotonate) is 
marketed as 25% wettable powder. Manufacturer 
suggests a dosage of 4 oz to 1 lb/100 gal water 
depending on the crop. 


According to reports from the Pacific Northwest, 
Karathane can be more safely applied on ws 
later in the spring than any spray containing sulfur 
— any time the temperature is not above 90°F. 


A method for detecting Karathane residue on 
harvested crops has now been developed. Until 
detailed residue data are available, USDA has only 
approved Karathane’s application on apples to 
the first cover spray. Karathane WD is being 
extensively tested by experiment stations through- 
out the country this year. 


(Trial quantities of Karathane WD _ fungicide- 
miticide are available from Rohm & Haas Com- 
pany, Dept. FP, Washington Square, Philadelphia 
5, Pennsylvania . . . or for more information check 
FP 9535 on handy form, pages 2 and 3.) 


Status of foreman as a key link in management 


discussed in guest editorial beginning on page 5 











Anyone can see 


Yes, SHAFER Bearing quality is instantly apparent to any. 
one who has seen the efficient performance of industry’s most 
reliable pillow block for the toughest applications. 

Unique convex design of inner race in effect supports the 
shaft on a free-rolling ball (instant self-alignment ), and that 
ball rolls naturally on matching concave surfaced rollers 
(high thrust and radial load capacity ). 

You can see that SHAFER Pillow Blocks hold the answer 
to your anti-friction bearing problems. Available in wide 
range of sizes, and housing options. Send today for Engineer- 
ing Bulletin 51 containing full information. SHAFER Bear. 
ing Division, 801 Burlington Ave., Downers Grove, Illinois, 


SHAFER BEARING DIVISION 


CHAI Ni BELT COMPANY 


When inquiring check FP 9536 on handy form, pgs. 2-3 






PRESSURE CLEAN WITH. . 


cold steam 


@ BLASTS STUBBORN DIRT 


FINEST FINISH 
“< 


® HARMLESS TO 


® NO BACK SPLASH 





aOR 


PRESSURE WASHER 
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When inquiring check FP 9537 on handy form, pgs. 2-3 
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BRIEFS 


Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines .. . 
selected by the Editors 


Why results of pectin tests 


> e start arguments 
) any. Two general types of method are used for testing 
— the strength of pectin gels. In one, the deforma- 
ts the tion of the gel under stress is measured; in the 
d that other, the breaking strength is measured. It is 
olbers now shown that the two types of method vary in 
swer different ways with the molecular weight of the 
wide pectin, and tests made with one type of method 
“st can never be made to agree with tests made by 
acie. the other type at more than one molecular weight. 
10 pages, 3 tables, 3 graphs, 23 references. 
(“Food Research,” March-April 1954, page 163) 
ev 
2.3 Good design in wooden pallets 


Determination of size and style of pallet does not 
_ complete the job of pallet selection; detailed con- 
struction is highly important to: performance. 


Here are suggestions on kind of wood, grade, 
treatment, methods of joining, workmanship, and 
purchasing procedures. 6 pages, 1 report form, 


1 table. (“Modern Materials Handling,” April 
1954, page 101) 


Soybeans need special 
care in storage 


Soybeans, like cereal grains, develop heat damage 
through the action of molds when the moisture 
content is high. Unlike cereal grains, they show 
a strong tendency to heat further through direct 
chemical reaction, once heating is started by molds, 
and damage is more severe. Suggestions are 
offered on how this comes about and how it may 
be prevented. 7 pages, 5 tables, 1 photo, 39 
references. (“Agricultural and Food Chemistry,” 
March 17, 1954, page 303) 


Seasonal operations check list 
helps to get really ready 


A list of 20 questions with further helpful sug- 
gestions, pointed mainly at canners, suggests 
critical points for attention to be ready for the 
aregn season. These things are obvious? 

ybe, but when did you last check your plant? 
3 Pages, 1 photo, 6 sketches. (‘The Canner,” 
April 19, 1 








954, page 19) 
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from contemporary publications 


Fatty acid calculation 
of fats, oils made easy 


A set of unusual nomograms is presented by 
which the percentage of linoleic, oleic, and satu- 
rated acid in fats or oils can be quickly calculated 
from measurements of iodine value and either 
ultraviolet absorption or thiocyanogen value. 
When linolenic acid is present, this may also be 
calculated from another nomogram if ultraviolet 
absorption is measured at two-wave-lengths. 5 
pages, 3 tables, 3 nomograms, 6 references. 
(“Journal of the American Oil Chemists Society,” 
April 1954, page 137) 


Schedule maintenance 
for prevention of trouble 


Proper planning and scheduling of maintenance 
work can save 10-15% of maintenance costs. 
Suggestions are given on methods, possibilities, 
limitations. Recent increased use of machinery 
makes this field more important as a cost item. 
3 pages, 1 photo. (‘Food Engineering,” April 
1954, page 76) 


Repairing brick, concrete floors 
with minimum time, trouble 


Procedures are offered for repairing damaged 
brick and concrete floors by patching worst holes 
with quick-setting mixture, forcing sodium sili- 
cate in other faults with air pressure. Directions 
are given for fabricating and using a special pump 
to force a hydraulic grout into large holes in 
concrete floors and beams. 2 pages, 2 diagrams. 
(‘National Provisioner,” April 17, 1954, pg. 25) 


Quick boiling-water dip prevents 
spoilage of eggs 


Careless washing of dirty eggs has often led to 
high spoilage rates. Test runs with artificially 
contaminated eggs showed that immersion in boil- 
ing water for 2-3 seconds prevented spoilage if 
done within 24 hours of contamination. 4 pages, 
4 tables, 2 graphs, 21 references. (“Food Tech- 
nology’, page 242, May 1954) 


take your tank 
with You 


FOR FAST HEATING, 
THOROUGH MIXING 


Mix your product in this portable Cherry-Burrell 
Rollaway Univat and heat with either steam or elec- 


tricity . . . pull it to any desired point in your . 


processing system for unloading . . . and you can 
count on improved product quality and flavor. 

Long-sweep propeller agitator provides gentle, 
positive agitation for fast heating . . . thorough mixing 
and blending of ingredients. Water jacketing assures 
uniform heating action over entire tank lining, 
whether steam or electricity is used. ; 

Sanitation? It's built-in; linings and covers are 
non-corrosive, easy-to-clean stainless steel. 

Portable as well as stationary Univat mixers with 
adjustable leg heights are made in 50 and 100 gallon 
sizes. For complete details see your Cherry-Burrell 
Representative OR CLIP COUPON. 


= CORPORATION 

| 427 W. Randolph Street, Chicago 6, Ill. 
Equipment and Supplies for Industrial and Food Processing 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES 


OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





Cherry-Burrell Corporation 5303 
Dept. 118, 427 W. Randolph St., 
Chicago 6, Illinois 


Send details on Univat Mixers. 


When inquiring check FP 9538 on handy form, pgs. 2-3 
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FOR ASSURED 
PRODUCT UNIFORMITY USE. 


AXACTO 
METERS 


* There’s no guesswork and practically no 
chance for human error when Bowser 
Xacto meters are used .. . delivery quan- 
tity can be predetermined .. . and then 
automatically shut off when completed. 


Wherever extreme accuracy is an im- 
portant requirement in the measurement 
or batching of liquid food ingredients 
++. you'll find that Xacto meter can do 
the job easier and more accurately than 


you are now doing. 


XACTO ... the world's most widely used meter! 


MAY WE SEND YOU MORE INFORMATION? 


INC., 1304 CREIGHTON. AVE., FORT WAYNE 2, INDIANA 


When inquiring check FP 9539 on handy form, pgs. 2-3 
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automatic humidity control 
reduces weight loss 


Humidifiers pay for themselves within three 
months in green-coffee storage 


GEORGE C. HEDDEN 


Plant Manager, Eppens, Smith Company 
as reported by FP staff 


Problem: Since coffee is sold on a 
weight basis, shrinkage of green coffee 
beans during storage, of amounts as high 
as 2 per cent, is a serious matter, even 
disregarding _ present- -day sky-rocketing 
coffee prices. This situation faced the 
Eppens, Smith Co., Long Island City, N. 
Y., producers of Holland House Brand 
coffee and bulk suppliers of green coffee 
to other roasters. 


Green coffee is received from ships direct- 
ly at Eppens, Smith’s warehouses. The 


coffee is grown and transported in ‘rela- 
tively high humidity atmosphere, and the 
moisture content of the beans tends to 
vary somewhat the same as the relative 
humidity of the surrounding air. When 
coffee is subjected to a drying atmosphere, 
it tends to lose weight. 


Eppens, Smith personnel noted that when - 
storage air was less than around 50% 
relative humidity, the definite weight 
losses mentioned above became apparent. 
In summer, the sun, beating down on 
warehouse roof, resulted in a drying at- 
mosphere during day. Space-heating dur- 
ing winter also created a dry-air environ- 
ment.. Hence, losses occurred during sum- 
mer as well as winter. 


Sixteen of these humidifier units are located in coffee storage warehouse 
at Eppens, Smith. This model is hooded for direction~control of vapor 
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Control is automatic, and this is all there is to it— 
dial is set on humidistat at bottom, and instrument 
shown at top actuates the humidifiers as needed 


Solution: § Eight humidifier units were installed 
on each of two warehouse floors (13,000 square 
feet on each floor). Automatic humidity control 
units were located so that each control serves four 
humidifiers. Only changes to rooms were addition 
of water and electric lines to each location. All 
units are suspended from ceiling, out of the way. 


Humidifiers operate automatically. Dial on hu- 
midistat is set to maintain proper humidity. As 
relative humidity in warehouse drops below this 
level, controls turn on humidifier units, which 
mechanically atomize water to a fog-like vapor in- 
to room until a suitable humidity is achieved. 
Each unit “evaporates” approximately 3 gal/hr of 
water. Smaller units are available. 


Results: | Weight loss has been substantially re- 
duced — to a normal of approximately 14 of one 
per cent. Savings in product loss paid off in- 
stallation cost in first three months of operation— 
during period of “pre-shortage” price level. Op- 
eration cost is negligible, because of automatic 
control. Only maintenance cost is periodic chang- 
ing of air and water filters. 


(Walton Industrial Humidifiers & Humidification 
control are manufactured by Walton Laboratories, 
Inc., Dept. FP, 1186 Grove Street, Irvington 11, 
N. J. . . . or check FP 9540 on form, pages 2 and 3.) 


Indicates and records turbidity 
of liquids continuously | 


Illustrated 2-page data sheet explains operation 
of potentiometer which couples to turbidity 
sampling head. Schematic diagrams and actual 
ppwoeraples of unit in use are included. Data 

10.14-5 is issued by Industrial Div., Min- 
neapolis-Honeywell Regulator Co., Dept: FP, Sta- 
tion 64, Wayne & Windrim Aves., Philadelphia 
44, Pa. When inquiring specify FP 9541 on 
handy form, pages 2 and 3. 





No maintenance problems with this instrument! 


In spite of all of the development work being done 
on automatic control instruments, the Bristol Series 
500 Air-Operated Controller is still the most depend- 
able and trouble-free — as proved by thousands of 
installations. And here’s why: 


It’s the simplest to service. Only one adjustment with 
a % in. wrench calibrates the control system. No other 
adjustment is needed. Control system can be com- 
pletely disassembled and, after reassembly (even with 
replacement parts), can be exactly calibrated by this 
one simple adjustment. 


it’s completely reliable. One user states, “I’m amazed 
at the way this instrument performs day-in and day- 
out with little or no attention. We call it the work- 
horse controller in our plant. And our plant men like 
to use it, because it gives them the precision results 
they need without having to fuss with it”. 


Its settings are exactly reproducible. Reset rate, deriv- 


BRISTO 


ative time, and proportional band adjustments are 
accurately calibrated and exactly reproducible. You 
can instantly reproduce established settings without 
cut and try. 

It uses the world-famous Bristol measuring elements. 
The measuring systems used in Bristol Series 500 Air- 
Operated Controllers for TEMPERATURE, PRES- 
SURE, FLOW, VACUUM, DRAFT, ABSOLUTE 
PRESSURE, LIQUID LEVEL, pH, AND HUMID- 
ITY are the result of 65 years of experience in instru- 
ment making and application in practically every 
industry. Bristol measuring elements are recognized 
the world over for their accuracy, simplicity, and 
reliability. There just aren’t any better measuring ele- 
ments made than Bristol's. 


For more facts and figures about the Series 500 
Air-Operated Controllers, write for free 32-page 
bulletin A120. The Bristol Company, 143 Bristol 
Road, Waterbury, Connecticut. 427 

BRISTOL’S 


US PAT OFFICE 


POINTS THE WAY IN . 
HUMAN-ENGINEERED INSTRUMENTATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS — 


When inquiring check FP 9542 on handy form, pgs. 2-3 
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4 MINUTE 
MOISTURE 


INSURES QUALITY OF PRODUCT 
WHEN YOU USE THE 


N & ae MOIST URE REGISTER 
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EXCLUSIVE 
R. F. POWER 
ABSORPTION CIRCUIT 


STARCHES 





CITRUS PULPS 





DRIED EGGS 


POWDERED CHEMICALS 
ba 7¥ 


BAKING MIXES 





FERTILIZERS 


Se ie ie ae oe Send CH TODAY) on om an np on om 


Moisture Register 
testing equipment 


is the standard in moisture 
testing for all industries. 

, 
1510 W. Chestnut St., Alhambra, California, Dept. FP 
Please send me complete information on MODEL G5 


MOISTURE REGISTER. | want to test 
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“When inquiring check FP 9543 on handy form, pgs. 2-3 
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instrumentation 


Automatically, continuously 
computes sugar 
supersaturation 


Electronic recording improves proc- 
essing of sugar, eliminates nomo- 
graphs, computations 


Uses: For measurement of sugar supersatura- 
tion to permit control of the seeding process in 
the sugar industry. 


Recorder takes the guess work out of seeding. For 
example if a shock- 
ing charge was 
introduced too 
soon, it was dis- 
solved and wasted. 
If it was intro- 
duced a little later, 
the crystals intro- 
duced as_ seed 
would grow, but 
no new ones would 
form. If still later, 
seed crystals would 
grow and also in- 
duce new ones to 
Further- 
more, if the inter- 
vals of seeding 
were too long, crystal formation would occur 
spontaneously, with resulting loss of control. 





recorder 
takes guesswork out of form. 


Supersaturation 


sugar seeding 


Features: Provides accurate and time-saving 
method of determining supersaturation by elim- 
inating the involved reading of several: instru- 
ments, using nomographs, and making computa- 
tions. 


Sugar produced under these controlled conditions 
is said to be more uniform, of higher quality, and 
requires less reprocessing. 


Description: Sugar supersaturation recorder is 
an electronic self-balancing positional servomecha- 
nism type instrument which computes supersatura- 
tion in terms of measured values of T,, the tem- 
perature of the boiling sugar liquor; T,, the 
temperature of boiling water under the same 
pressure; and purity. T, and T,, are measured 
automatically and continuously throughout the 
process by means of two resistance thermometer 
elements placed respectively in the vacuum pan 
and in a closely connected pilot pan. 


Absolute pressure is held constant by means of a 
pressure controller having a range of 0 to 10” 
of mercury absolute and giving proportioning plus 
automatic reset control. The controller regulates 


_a valve in the cooling water line to the barometric 


condenser which creates and maintains vacuum. 


Purity. compensation is accomplished by means of 
a manually adjusted dial on the instrument. This 
diakeis. set before a run in accordance with the 





HI-FLOW 


means 


HIGH 
CAPACITY 


*Trade-Mark 


This Taylor HI-FLOW 
Valve is a single-seated dia- 
phragm valve in the 150 
pound class with maximum ca- 
pacity. In fact, it gives you a net 
flowing area equal to 90% of the 
corresponding pipe size. And in 
some cases, the H1-FLow Valve 
enables you to use a smaller body 
size than usual. Features: In- 
herent tight shut-off; Easy maintenance; Long life; 
Cast iron or Motosteel* diaphragm motor. Write for 
Bulletin 98183, or ask your Taylor Field Engineer! 


Taylor Instrument Companies, Rochester, New York, 
and Toronto, Canada. 


Instruments for indicating, recording and controlling temperature, 
pressure, flow, liquid level, speed, density, load and humidity. 


TAYLOR INSTRUMENTS MEAN ACCURACY FIRST 
When inquiring check FP 9544 on handy form, pgs. 2-3 


wisien, LIQUIDS WORTH STORING 
a, SRE WORTH 
— . MEASURING" 






'@ FOR GAUGING LIQUIDS. 
OF ALL KINDS 

© 100% AUTOMATIC 
© APPROVED BY 

ee UNDERWRITERS’ 

WRITE FOR COMPLETE DETAILS LABORATORIES 


Pee Tv ieee 


AND CITY, N.Y 






39-25 SKILLMAN AVE., LONG ISI 


When inquiring check FP 9545 on handy form, pgs. 2-3 
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instrumentation 














How to get more out of process steam - 


... to improve product quality, reduce 
production costs, eliminate bottlenecks ; 


known purity of the liquor to be processed. 


Recorder has a range of 0 to 400% supersaturation 
on the basis of existing data. Since the sugar in- 
dustry has not yet accepted any specific super- 
saturation data as standard, the instrument is 
furnished with a linear scale which may be cor- 
related with any information the processor wishes | 

to undertake. ’ 











































seace ff Make sure the steam traps and temperature controls 












; ‘ TRAP WITH 
(Sugar Supersaturation Recorder is a development BUILT.I : 
of Minneapolis-Honeywell Regulator Co., Brown STEAM LOCK vem ee ee CREE: SONS OSE SEE 
Instrument Division, Dept. FP, Wayne and Wind- RELEASE A specified and installed. 
rim Avenues, Philadelphia 44, Pa... . or for more 3 . d 
information reader may simply check FP 9546 Here’s why! Very often when production ag " 
on handy form which is located between pages 2 Tits Ried dein teleneeal ite delle bodhinin are upset and steam costs seem relatively igh, 
and 3.) on steam-jacketed kettle assures quick you'll find the trouble is not with the process equip- 
heat-up and even temperature throughout ‘ “ ‘ 
cooking cycle. ment... but with the way steam is used! 
Taking The “Guess” Out Of _ 
Kettle Cooking Avoid These Production Headaches ' 
fe; Offer temp recorders for portable Problem: To eliminate prolonged cooking The wrong type of trap can penta waterlogging and | 
Ses use or wall mounting time and variations in cooking cycles in keep equipment from reaching and maintaining H 
steam jacketed kettles. proper temperatures. Result : production slow-downs 
Round-chart recorder, available with 24-hour (one Solution: Insure consistent and maximum and waste of steam. Air film caused by inadequate 
chart revolution daily) or 7-day Sey chart arest heat transfer by getting rid of: venting drastically reduces heat transfer and pro- 
tion weekly), electric or mechanical drive, is being "| : ; ; : i 
% marketed by manufacturer of industrial thermometers. Air Pockets and Films—Install a De peeing tate. Eeatlp leleperatury Cee f 
; ce Sarco Thermostatic Air Vent in the is often the cause of rejects or product spoilage and iW 
st Standard 6 charts have ranges between —40 to right place to eliminate these heat rob- further raises production costs. } 
+500°F, according to need. Manufactured in bers. Sarco Air Vents discharge air, i 
2-3 three types: Model “1000-A”, wall mounting style, gases and air-steam mixtures, often E 
a bottom meaeees, ee = 7 o 20°F. below steam temperatures. Self- Call In Sarco i 
panel boards or walls, and 5’ length double-braided, adjusting bellows opens vent at slightly ; * 
: flexible capillary tubing. Model “1000-B” portable below stone teenpenstant. Plant after plant has benefited from Sarco’s experi 
with leather strap handle and capillary tubing on S ence in the process industries. Backed by a complete 
zee! at back of case. Model ‘1000-C” is a port- ene a Sarco Float- line of steam traps and temperature controls, Sarco 
able self-contained type without capillary tubing lermostatic Steam Trap with a engineers are able to offer you impartial, expert 
with bulb coiled in a spiral at back of case and is ps soe eee i aaa rete. Oe recommendations on how to get more out of process 
protecte d by . perf orated cover. terlogging causes low and uneven heat coueeanale 
: é . : i transfer. It occurs when condensate steam. 
Specifications: aluminum cast case, height 7-Y4”, discharge is blocked by steam in 
width 6-7/16”, depth 3”. Available with cycle syphon pipe; it also occurs i +3 \ 
indicator. Priced from $49.50. when trap can’t handle wide For case histories describing how other plants in 
T as d I & load variations your field solved similar problems, write today to 
maar ure secon “are ee “Dat. &P F Sarco Company, Inc., Empire State Bldg., New 
age Div., Electric Auto-Lite Co., Dept. . 
Champlain & Mulberry Streets, Toledo 1, Ohio... The float operation of Yorks 1, 8. ¥ ; 
or for more information reader may simply check this ‘cap cumbins it: to 
handle wide variations 
FP 9547 on handy form located between pages 2 66 nad en conn aoe 
and 3.) sure. The steam-lock re- 
lease valve prevents wa- 
' terlogging, by completely 
é elminating steam-locks 
in the syphon pipe. 
For complete information on Sarco Air improves product quality and output 
Vents and Traps with integral steam-lock 
: releases, write for literature. srem9 
STEAM TRAPS * TEMPERATURE CONTROLLERS @© STRAINERS 
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Available with 24-hr or 7-day 
electric or mechanical chart drive 
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This is part of an old-fashioned installation 
which lacks the convenience and efficiency of 
modern instrumentation. 


Compare this centralized Foxboro Cabinet installa- —p> 
tion of similar instrumentation, which saves time 

for the operator, makes his work more efficient, 
and gives maximum protection to the precision 
instruments required for his process. 


See what a difference FOXBORO 


cabinet-mounting can make! 


These photos show at a glance how much more effi- 
cient and attractive your instrument installation can 
be if it’s integrated and centralized in a Foxboro 
Cabinet. Not only are the instruments protected from 
dust and process “atmospheres”, but they're conveni- 
ently grouped together for more efficient use and 
easier maintenance. Those “endless steps” of the 
operator are a thing of the past! 

Foxboro will supply a cabinet (or cabinets) to 
house and protect any num- 
_ber of existing instruments 
and related devices. Or 
your order for new instru- 
ments can be shipped to 
you already mounted in 
cabinets, completely piped 
and wired, needing only 
simple power and process 
connections to be put into 
operation. Write for illus- 
trated and ‘informative 
Bulletin 413. , 


THE FOXBORO COMPANY, 927 


OX BOR 


THE 


Foxboro Cabinets are available in three standard 
sizes for 2, 4, or 6 conventional-size instruments (or 
equivalent). For mounting more than 6 instruments, 
Foxboro Sectional Cabinets (with open ends) are used 
. - » bolted together to form desired length. End sec- 
tions have one closed side to form dust-tight enclosure. 
Exclusive insert-type panel construction permits easy 
conversion when process changes so require. 


NEPONSET AVENUE, FOXBORO, MASS., U. S. Ae. 


PROCESS CONTROL CABINETS 


UNITED STATES, CANADA, AND ENGLAND 


FACTORIES IN 


When inquiring check FP 9549 on handy form, pgs. 2-3 


instrumentation 


Hand refractometer proven a quick and 
convenient screen for detecting 


Excess water in milk 


Public Health officials and processors purchasing 
fluid milk need a quick and convenient means for 
screen-testing milk bor excess water. Public Health 
technologists H. M. Vandiviere, Wéinnifred H, 
Brooks, and E. J. Sunkes in Georgia and North 
Carolina have ae a procedure for screening 
samples with a hand refractometer, such as is or- 
dinarily used for tomato and citrus juices. 


Technician using hand refractometer to screen-test 
milk for excess water 


Using samples of known history and checking re- 
sults by cryoscope they found that when the refractom- 
eter reading was less than 7.0, 100 % of sam- 
ples showed excess water by cryoscope. When 
the refractometer reading was above 7.55 the cryo- 
scope test did not reveal excess water. In the range 
from 7.0 to 7.55 the percentage showing excess 
water decreased uniformly indicating that a simple 
hand refractometer test is a good means for check- 
ing milk to determine whether further testing is 
necessary. 


(Report on testing hand refractometer available from 
Bausch and Lomb Optical Company, Dept. FP, 
60622 St. Paul Street, Rochester 2, N. Y. For 
additional information check FP 9550 on handy 
form, pages 2 and 3.) 


Covers design and operation 
of temperature regulators 


Large, isometric cutaway diagram of temperature 
regulator with description of construction and 
parts is presented in four-page bulletin. Line 
drawings show recommended installations of reg- 
ulators for instantaneous water heaters, storage 
water heaters, and forced-air heating systems. _ 


Bul 1008 is issued by Spence Engineering Co., 
Inc., Dept. FP, 43 Grant St., Walden, N. Y. 
When inquiring specify FP 9550A on handy form, 
pages 2 and 3. 
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Tests density of pressure- 
formed objects 


Eight capacities from 0-10 lb to 0-5000 Ib; ac- 


curacy is+|% of indicated reading 


Uses: Provides valuable quality control test of 
density of all types of pressure-formed objects. 
Test tells if tablet is too soft which would result in 
wasteful packaging and shipping breakage, or if 


tablet is too hard that will cause user rejection. 


Features: 
5000 Ib; accuracy is +1% of indicated reading. 


Compression-formed tablet being tested with Dillon 
pressure gage 


Description: Pressure gage is mounted in a 
small, hand operated press. Tablet is placed on 
ep of the gage, and pressure is exerted. The amount 
of poundage necessary to break the tablet is 
registered on the pressure gage dial. Dial read- 
ings calibrated in kilograms are also available. 


(Pressure gage is development of W. C. Dillon & 
Co., Dept. FP, P.O. Box 3008, 14620 Keswick St., 
Van Nuys, Calif. . . . or for more information 
check FP 9551 on handy form, pages 2 and 3.) 


Flow regulator controls feed to 
Processing operations 


A four-page bulletin describes a self-operated flow 
regulator suitable for controlling the feed of 
liquids to spray driers, evaporators, and heat ex- 
changers. Features of the self-operated regulator 
and general information on applications are de- 
scribed and illustrated. Dimensions of the equip- 
ment are tabulated. 

Catalog 10-F-70 “FP Self-Operated Flow Regu- 
lator” is issued by Fischer & Porter Co., Dept. FP, 
49 Jacksonville Road, Hatboro, Pa. When in- 
: a specify FP 9552 on handy form, pages 

and 3, 


, 


instrumentation 


Eight capacities from 0-10 lb to 0- 
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hex’ MIKRO-AIRACON 


< wy. Ve) for air-conveying 
Re LE 


MIKRO-ATOMIZER 
for ultra-fine grinds 






Precise Grinding — Smooth Blending — Clean, Cool 
Air Conveying — Optimum Dust Collection All — 
Unified In a Single MIKRO System 


I jo One-Package MIKRO method of engineering welds three 
separate functions into a coordinated and completely automatic 
processing system which eliminates the cost of manual handling. 
It guarantees the delivery of a product to meet your most exacting 
specifications without any loss of material in process. 


The basic grinding unit... either a MIKRO-PULVERIZER or a MIKRO- 
ATOMIZER . . . blends and grinds with ease, safety and economy 
and offers you a wide range of particle sizing from granular to 
ultra-fines. 


The ground material is whisked away by the MIKRO-Airacon from 
any given source to any point of discharge. 


In the MIKRO-COLLECTOR, where the material is filtered the 
reverse-jet air ring operation provides the maximum in product 
recovery. Here you have granular and fine powder collection at 
its best. 

This complete MIKRO “package” thus affords you an answer to 
many processing and materials handling problems. The service 
and facilities of the MIKRO Laboratory are at your disposal, 
without obligation, to help obtain the best answer for you. 


Write for illustrated descriptive literature. 





PULVERIZING MACHINERY DIVISION 
METALS DISINTEGRATING COMPANY, INC. 


63 CHATHAM ROAD SUMMIT, NEW JERSEY 





When inquiring check FP 9553 on handy form, pgs. 2-3 





























instrumentation 
a COLORIMETER - 
SPECTROPHOTOMETER Add-a-unit system provides 


any type, degree of 
retort control 


240 Units are easily installed by the purchaser; 
for Only $ | ~ | 


special tools or skill needed 


with 4] calibrations I Control system enables processor to match con- 


troller to the process and to add desired degree 
of automation. System consists of basic controller, 
which may provide single control (temperature) < 
or dual (temperature and pressure); and a subpanel 
to which units such as cook timer, cool timer, cook 
selector, and automatic venting unit may be 


added. 


If it is desired to handle different types (steam 
cook, water cook, and steam cook with pressure 
cooling) from the same control system, a cook 
selector switch may be added. Units are easily 
installed and no special tools or skills are required. 





































(Add-A-Unit retort control system is a develop- 
ment of The Foxboro Co., Dept. FP, Foxboro, 
Mass. . . . or for more information check FP 
9555 on handy form, pages 2 and 3.) 


Keeps tab on fluid 


Save money on faster, rate of flow - 
more accurate readings . . . Uses: For rate-of-flow measurements 


. e f li id d : 
dial sets wavelength instantly, ee a Oe | 
Features: Construction permits use 


of up to four sizes of meter tubes in 
one meter case. 


no filters. Save on low purchase 


price .. . on long, trouble-free use. Description: Unit can be adapted 


for electric or pneumatic transmission 
and remote recording of fluid rate of 


ACCURATE READINGS IN 










SECONDS ... TROUBLE-FREE ® NOW, for the first time, you can get highest accuracy yi dieg ws alr sat fleas Manga tinge 
, tachable safety gl ind ffers 
SERVICE FOR YEARS! readings in just seconds ... anywhere in the 375my-950myp range* eta fe ees ee Scalae 
© Dependable accuracy: ... with a low-cost colorimeter! CERTIFIED-PRECISION diffraction ~ Sores Sevens Steet pel -_ 
Caciitted-Precinien grating saves time and bother: no need for color filters. A twirl of calibration charts. 
diffraction grating; narrow , ‘ (Safeguard Rotometer is a product of Schutte and 
band pass (only 20m!) a knob instantly selects desired wavelength. Narrow band pass Koerting Co., Dept. M-D-FP, Cornwells Heights, 
: : : Buck ty, Pa. . . . check FP 9556 on han 
° a coo pl n (only 20my/) assures high spectral purity for dependable analysis.| coe - ae os 3.) _ 9 / 
mt . ss 5 “sg i You get double use, double value—routine colorimetry plus inter- i 
© Only 3 controls 
i ice. ble- 
aie attain hates pretive spectrophotometry—all at the same low price. Trou 
electrohic design free service for years! Revolutionary new electronic design provides} Prevents overheating 
* Functional beauty—space- stability, resists shock and temperature variation. in processes using 
saving, only 14'2” wide steam s 
Uses: To prevent overheating through an over- : 
WRI TE NOW eee cameo Aanapentios ride by accidental damage to thermostatic steam ‘ 
Sat Célnlog D-AG6. xcinsive performs. BAUSCH 6 LOMB eo regulator element. ‘ 
ance and advantages will quickly Features: Regulator “fails safe’’ by automatical- 
make ic 20 the most sD ly closi di . ti | R acting ] 
wanted colorimeter i . Ap 'y closing irect acting vaive. everse 
to Bausch & Lomb Oneal Colt sd model automatically opens valve to prevent over- ‘ 
St. Paul St., Rochester 2, N. Y. ride of temperature being controlled. 






Description: Automatic regulator is constructed 





When inquiring check FP 9554 on handy form, pgs. 2-3 
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COUNTER 


Productimeters register accurate count of 
every unit processed . , . eliminate profit- 
eating losses . . . insure economical plant 
operation and maximum use of man hours. 
DURANT MANUFACTURING CO. 
1951 N. Buffum Street 151 S. Water St. 


Milwaukee 1, Wisconsin Providence 3, R. 1. 
Representatives in Principal Cities 


PRODUCTIMETERS 
CISA Lear 





When inquiring check FP "9557 on handy form, pgs. 2-3 


BIN- FLO AERATING UNIT 

os ‘h ] Provides Steady 
Flow of Dry, 
Finely Ground 
BIN-FLO Materials which 
hl tend to bridge in 
storage. Uses 
only small 





BIN-DICATOR BIN LEVEL 
INDICATOR 


For All Bulk 
Materials 
signals change in level; 
automatically starts 
and stops filling” and 
emptying equipment. 


THE BIN-DICATOR CO. 


13946-C Kercheval © Detroit 15, Mich. 













When inquiring. check FP 9558 on handy form, pgs. 2-3 
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instrumentation 





Actuates direct acting valve and 
prevents overheating 


of bronze body, union ends, and 
bellows bracket. Thermostatic 
element is vapor pressure and 
comes with 6 ft of armored capil- 
lary tubing, copper bulb, and 
tank bushing. 


Valve sizes available are 14 through 
2” IPS. There are 12 separate 
temperature ranges available, each 
having 30° span. They include 
from 50-80° to 225-255°F. 


(Model SFS regulator is available 
from Lawler Automatic Controls, 
Inc., Dept. FP, 453 N. Mac- 
questen Parkway, Mount Vernon, 
N.Y... . or for more information 
check FP 9559 on handy form, 


‘pages 2 and 3.) 


Detects and signals 
presence of CO 


Bulletin points out features of 
automatic CO detector which 
signals when concentration of 
gas becomes dangerous to proc- 
ess and/or workers. Audible 
and visible alarms may be in- 
corporated into unit. Analyzer 
has sensitivity to 0.1 part CO 
in 10,000 air. Unit weighs 
approx 100 lb. . 


Portoco bulletin is issued by 
Taller & Cooper, Inc., Dept. 
FP, 75 Front St., Brooklyn 1, 
N.Y. When inquiring specify 
FP 9560 on handy form, pages 
2 and 3. 
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must you pay a premium price 
for accurate instrumentation ? 
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fielden says, 


with precise yet sensibly priced 
instruments like this Testor Electronic 
Level Indicator. Tetstor measures 
continuously—with accuracies to +2% 
—the levels of liquids, viscous fluids, 
powders or granular solids. Remote 
readings can be recorded at distances 


greater than one mile. 


Simplification is the reason for Fielden’s eco- 
nomical instrumentation. TELsTor, for example, 
has no moving parts—no floats to stick or leak 
—no pneumatic or hydraulic piping. Circuitry 


is simplicity itself and only one vacuum tube 
Fielden ronic 
level Indi¢ curate, 
Continuow leasure- 


oo es a, 
Sey, Uavids oF Divided = ment are easily installed. 


is employed. Measuring electrode and instru- 





Unless you really need instrumentation of extreme precision (which 
inevitably costs more) get the facts about Fielden. Simplified Fielden 
instrumentation assures all the accuracy you can use—at an extremely 


worthwhile saving in initial cost and maintenance. 


DOLLAR FOR DOLLAR—YOUR BEST INSTRUMENT VALUE 


SEND FOR NEW 


CONTROLS COMPANY 






FIELDEN INSTRUMENT DIVISION 
2920 N. 4th St., Dept. N, Philadelphia 33, Pa. 


Send full details of Fielden simplified Tetstor Electronic Level Indi- 
setae a Textor Electronic vel Control [] Textotoc Electronic 
ecor 


Name 
Title. 
Company. 
Address 
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When inquiring check FP 9561 on handy form, pgs. 2-3 
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(ay ts flow down 
) the drain... 


You can Use Process Water Again... 
if it’s protected by 
Wallace & Tiernan In-Plant Chlorination 


Recirculation and reuse of your 
process, wash and rinse water can 
save you hundreds of gallons each 
day—thousands of DOLLARS each 
season. 

And ... chlorinated water 
means no slime on equipment or 
in work areas — much better all 
around sanitation. 

COSTLY CLEANUP. TIME CAN BE CUT 
IN HALF, 

Don’t let your profits flow down 
the drain. Write our Foods 
Division today for additional 


information. 


\. WALLACE & TIERNAN 
INCORPORATED 


25 MAIN STREET BELLEVILLE 9, N. J. 
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When inquiring check FP 9562 on handy form, pgs. 2-3 











Conventional roof construction with 2-ply liner 


sanitation and 
maintenance 


Roof clips come in various lengths 


roof fires retarded 


Hazard of combustible materials between deck and insula- 
tion eliminated. No drippage of bitumen when clips replace 
mopped-on asphalt to provide secure fastening 


Vulnerability of conventional plant roofs 
when fire starts is due largely to combusti- 
bility of materials between deck and in- 
sulation. Usually insulation is set in a 
mopping of asphalt with a vapor barrier 
(or liner sheet) consisting of two plies 
of asphalt saturated roofing felts. Heat 
of the fire causes bitumen to drip through 
metal deck from built-up construction 


Fire retardant feature 
of "clip-on" construction 
(left) is dramatically 
demonstrated at fire test. 
After 5 minutes of burning, 
conventional roof is con- 
sumed by flames; “clip- 
on" roof only smokes 
slightly 


adding to intensity of fire and resulting 
in quick collapse of roof. 


Photo, taken at scene of specially con- 
ducted tests, shows how fires consume 
conventional roofs and how improved 
methods of construction, eliminating 
combustible materials between deck and 
insulation, result in more fireproof roofs. 


In these tests intensely hot, kerosene-fed 
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"Clip-on" roof construction 


flames were ignited under roofs of each type. 
After five minutes the conventional roof was 
consumed by flames but the other was only smok- 
ing slightly. After nine minutes conventional 
roof collapsed with the dense black smoke billow- 
ing upwards being produced by molten asphalt 
and tar. Other roof, embodying no hazards be- 
tween deck and insulation remained standing and 
showed but limited melting of tar and charring. 


Difference in construction of two types is illus- 
trated in drawings. Former shows conventional 
roof build-up: A) alternate layers of bitumen 
and felt; B) mopping of bitumen; C) insulation 
imbedded in mopping of asphalt; D) liner sheet 
— 2 plies of asphalt and felt; E) steel deck. 





Anchoring roof insulation to steel deck 


Drawing at top of this column shows new meth- 
od: A) build-up and B) mopping of bitumen 
same as in other method; C & D) Asphalt- 
mopped insulation is replaced by rigid or semi- 
tigid insulation to steel (F) deck by means of a 
heat treated alloy steel clip C) which pierces metal 
decking up to 18 gage; E) fire retardant vinyl 
film (made by B. F. Goodrich Co.) replaces as- 
phalt and felt liner sheet. It is laid dry, with 
two inch cement laps. It is fire-retardant in the 
Sense that it won’t support combustion. If fire 
heat is sufficient to char this vapor seal, it merely 

eriorates instead of producing a combustible 


(Continued on next page) 
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OAKITE GENERAL CLEANER 


provides everything you need Aft | 
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to simplify sanitation 


Here’s the new Oakite cleaning development that combines many 
big advantages into one dirt-banishing detergent—advantages that 
make it one of the most effective, economical, work-saving, all- 
purpose cleaners available. 


Read the quick facts on OAKITE GENERAL CLEANER. See if 
you don’t agree that such a material gives you everything you 
need to simplify as well as cut the cost of general sanitation through- 
out your plant—be it dairy, food, canning, meat packing, bakery 
or bottling. A trial will convince you that OAKITE GENERAL 
CLEANER is just what you've been looking for to sanitize your 
handling and processing equipment either manually or by 
mechanical. methods. 


Complete details, demonstration on request. Write Oakite Products, 
Inc., 27A Rector Street, New York 6, N. Y. 


OAKITE 


ee ee 


Technical Service Representatives in Principal Cities of U.S. & Canada 


When inquiring check FP 9563 on handy form, pgs. 2-3 


Note all these BIG advantages 
in one cleaner 


© Wets, penetrates, loosens soll faster 
@ Works with hot or cold water 

@ Turns hard water soft 
@ Gives plenty of soll-lifting suds 
@ Rinses without spotting 

@ Easy on the hands 
© Safe for all metals 


®@ Economical 
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See your nearest TRI-CLOVER DISTRIBUTOR. 
EXPORT DEPARTMENT: 8 So. Michigan Ave., 
Chicago 3, U.S.A. 


“When inquiring Check "FP'"9564 on“fandy form, pgs. 2-3 
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another dairy installs 


Stainless Steel 


CLEANED -IN-PLACE LINES 


... this time it’s Spreckels-Russell, progressive San 
Francisco dairy that has recognized the time and 
money-saving advantages of using TRI-CLAMP Sani- 
tary Stainless Steel Fittings, to provide leak-proof, 
cleaned-in-place liquid lines. 


Here, as in other dairies throughout the country, it 
was a simple matter to utilize existing sanitary fittings, 
and to extend lines through the use of simple Tri- 
Clamp adapters and snap-on clamps. The result is a 
complete, cleaned-in-place installation, which can be 
easily and quickly disassembled whenever necessary. 


For further details on the complete line of TRI-CLAMP 
fittings, made only by TRI-CLOVER, write for literature. 


LADISH CO. 
Tri-Clauer Division 


KENOSHA WISCONSIN 





$254 








































sanitation & maintenance 





(Continued from preceding page) 
material, as in the case of asphalt or tar. 









This seal prevents heat acting as a drawing agent 
which would cause bitumen to seep through. All 
elements in this improved method of construction 
contribute to increased fire-resistance and stability, 
and prevention of wind damage. However, it in- 
volves no change in use of such standard roofing 
materials as steel decking and built-up roof sur. 
faces. When clips are driven in, locking tongue 
snaps into place on underside of metal to assure 
permanent fastening. Holding power exceeds 
any conceivable requirement for holding insula- 
tion on deck. It increases overall rigidity of 
roof, helping to prevent distortion of steel deck 
by heat. It also aids in preventing curling, buck- 
ling, warping of insulation by residual moisture. 





















(Lexsuco roof is a development of Lexsuco Inc., 
Dept. FP, 4815 Lexington Ave., Cleveland 5, Ohio 
. . . or for more information check FP 9565 on 
handy form, pages 2 and 3.) 


labor savings result 
with wrap-around insulation 


Cork covering is quickly and 
easily applied, reusable, and 
needs no wire or bands 








Adhesive is applied to overlap area that paper flap 
will cover 


Uses: For application on air-conditioning sys- 
tems and on chilled water and other cold lines 
where liquid temperatures in line are 30°F or 
above, and relative humidity of surrounding ait 
does not exceed 70%. On hot water cycle, covet- 
ing will withstand temperatures up to 200°F. 


Features: _Installation costs of wrap-around cork 
covering are said to be sharply faideated due to 
labor savings realized in application. Only sundry 
items needed for application — adhesive and strips 
of paper — are shipped with material. 


(Continued on page 72) 
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BEFORE IT STARTS! 
Cut Re-Painting Costs up to 50% 


write for this 
FREE Book! 















Outdoors or indoors, seal iron 
or steel with fast-drying, mois- 
ture-proof, paint-anchoring ACB 
Primer for long-lasting protec- 
tion. Users report up to 50% 
saving in re-painting costs. 
Your business letterhead re- 
—— quest brings a free copy of “The 
Barrier Against Rust’. Get the 
facts on rust prevention! Write 


FREE! %,. 
THE TROPICAL PAINT & OIL COMPANY 


1130-1268 W. 7Oth St., * Cleveland 2, Ohio 
HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 









* 






When inquiring check FP 9566 on handy form, pgs. 2-3 















Clean Your Smoke 
| Houses in 1/4 of | 
the Time w | 3 






TDM lesb alal> Zl tect Pa mdi Ti aol!) 
ise Magnus Smoke House Cleaner instead of 
austic 


NO FUMES...NO MESS...NO UNHAPPY WORKERS! 
CEM CMa ltt Otel met Ts t:) eel 
We Tae Ml lee Stee lal- Mlti esl tale| 
LE lm ls ae tacel lial: B 
Write for complete information and a trial 
* Magnus Smoke House Cleaner. 


sha’ ta’ | 
latives in Pri 


When inquiring check FP 9567 on handy form, pgs. 2-3 
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Pocket-size kit provides 
simple field test for 
water hardness 


Gives sensitivity to one gr/gal 
and requires only a minute 


Uses: To make simple field- 
check water hardness tests. 


Features: Field tests of water 
hardness made with materials pro- 
vided in small kit are sensitive to 
one gr/gal (17.1 ppm). Tests 
require only a minute. 


Description: | Method employed 
in using kit and contents — two 
bottles with eyedropper tops, one 
glass vial — represents a simplifi- 
cation of water test procedures 
based on Schwarzenbach methods. 


Sample of water is measured into 
a marked glass vial; two drops of 
“Solution A” are added from a 
bottle, turning water red. “‘Solu- 
tion B”, from a second bottle, is 
then added, one drop at a time, 
until red color changes to blue. 
Each drop of “B’” used represents 
one grt/gal of hardness, as calcium 
carbonate. 

Speedy-Kit is pocket size — 45%” 
long, 3” wide, 1144” deep — and 
weighs only 6 oz. Box is made of 
clear plastic. A water-resistant in- 
struction card is secured in lid. 
Contents include glass vial, glass 
bottle of solution “A” and plastic 
bottle of solution ““B”. 


(Water hardness test kits are a 
product of Calgon, Inc., Dept. FP, 
323 Fourth Ave., Pittsburgh 30, 
Pa. . . . or for more information 
check FP 9568, pages 2 and 3. 


Find ammonia leaks 
in short order 
with tapers 


Sulfur-impregnated tapers fit in 
pocket-size container. Ammonia 
leaks can be detected by lighting 
taper and holding it near equip- 
ment suspected of leaks. White 
cloud indicates point of ammonia 
leakage. Tapers may be extin- 
guished and reused. 


(“Sulfstix” tapers are furnished 
free by Nitrogen Div., Allied 
Chemical & Dye Corp., Dept. FP, 


. 40 Rector St., New York 6, N. Y. 


. . . or for more information check 
FP 9569 on form, pages 2 and 3.) 



































1 Take a healthy swat at a new golf 
ball. with a driving iron. Although 
golf balls are engineered to take this 
kind of punishment, 9 times out of 
10 you'll find you have dented or 
cut the ball. 










2 Now, try the same swing with a 
woven cotton PRACTICE BALL. Nat- 
urally, this close woven cotton ball 
ABSORBS thousands of impacts and 
practically NEVER wears ovt. Now 
read how the same thing happens 
with Buffalo Conveyor Belts. 


...and you'll always buy solid woven COTTON 


BUFFALO Céweyot. BELTS 


MADE OF SOLID WOVEN COTTON, Buffalo Belts are 
the belts with the “built-in bounce” created by our exclusive 
Wov-In-Wear process. These extra pliable belts have the “give 
and take” weave that refuses to fight obstacles such as bumps 
or misalignments in your conveyor line. They just mold them- 
selves around or over these abrasive wear points and keep on 
going. By the same token, they bounce off the impacts of 
everyday wear for years of extra service. Lower first costs and 
upkeep, lighter in weight to put less strain on motors, clean, 
odorless and adaptable to most any conveying job, these eco- 
f nomical belts are fast replacing costlier, plied-up belts for a 
‘\ \ fraction of the cost. It will pay you to get the facts, NOW! 


4 
\. \IN ADDITION TO REGULAR WOVEN BELT, BUFFALO 
\ OFFERS 6 SPECIAL TREATMENTS TO HANDLE - 
gen PARTICULAR PROBLEMS, FOR INSTANCE: 


ZOll 


Buffalo's regular cotton belt is thorough- 
ly impregnated with ASPHALTUM to make 
it impervious to oil and moisture. If you 






























OVER convey hand tools, small machined: 
200 SIZES parts or any oily or wet object, 
35 WIDTHS : this is the belt for you. 

7 THICKNESSES 





FREE 


14 PAGE GUIDE TO 
Buying the Right Conveyor Bele for 
your Particular Job. Hustraced Uses, Main- 

tenance Tips, Sizes, Prices. d 


Uae Wee, WEAVING & BELTING pap 


209 CHANDLER STREET BUFFALO 7, NEW YORK 


NEW YORK PHILADELPHIA CHICAGO OETROIT LOS ANGELES 





When inquiring check FP 9570 on handy form, pgs. 2-3 


Only AIR-VANS have the TWO 


Big Factors in Industrial Ventilation 


SAFE MOISTURE and 
FUME REMOVAL 


Motor out of airstream is only part of this pro- 
tection: Fresh clean air is constantly drawn 
through the motor hood creating an air curtain 
around the motor shaft which absolutely prevents 
fumes from entering the housing while the unit 
is in operation.* This eliminates most special 
winding motors. 


Gallaher Air-Von Direct 
Drive 150-11,000 CFM 


Positive Air Removal with $.P. 10 4.2” 
Potents 2188741 2526290. 
Gallaher Scroll Effect 


Patents pending. 
Design* 


Where high slot speeds must be maintained 
Gallaher Air-Vans with patented scroll effect 
design are generally the answer. Design research 
has shown that without this feature efficiency 
against even %4” S.P. is impossible. With this 
feature, Gallaher units develop up to 4” static 
pressure and 65,000 CFM. Ratings have been 
certified in an independent laboratory under the 
direction of a nationally recognized authority. 


eaten es te eee tee ae 


Gallaher Belt Drive 5,000 
65,000 CFM S.P. to 4” 


The GALLAHER Company 


4108 DODGE STREET OMAHA 3, NEBRASKA 
*patented exclusive feature. 


When inquiring check FP 9571 on handy form, pgs. 2-3 


Fast... thorough... economical 


FLOOR SANITATION 


Two men working as a team with HILD Equipment get 
floors really clean...leave the floor sanitary, dry and slip- 
safe. HILD Shower-feed Scrubbing saves up to one-third 
on scrubbing solution. The HILD. fool-proof Vacuum 
Pick-up dries floors almost instantly...pulls dirt and 
moisture out of cracks and crevices. HILD Equipment 
goes right to the edge of machinery. With easily inter- 
changeable attachments HILD Equipment also performs 
many other plant clean-up jobs. 


Factory Branches 
250 E. 43rd St. 
New York 17, N.Y. 
4271 W. Third St. 
Los Angeles 5, Cal. 


Write for FREE CIRCULAR 
HILD FLOOR MACHINE CO. 
740 W. Washington Bivd. 
Dept. FP7, Chicago 6, Ill. 
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Coating fully resists 
alkalis up to 180°F 


Also withstands solvent and 
dilute acids 


Uses: As a protective coating 
for ducts, machinery, bottle wash- 
ing and filling equipment, vessels, 
walls and tanks. 


Coating can be used to’ combat 
corrosion where alkali cleaners, 
soaps, and other chemical reagents 
are used. 


Features: Material gives pro- 
tection against alkalis in almost 
any concentration in immersion 
up to 180°F, and much higher 
temperatures when subjected to 
dry heat and fumes. It shows 
good resistance, when properly 
cured, to ketones, aromatics, and 
aliphatic solvents. 


Description: Nerva-Kote Tae 
is catalyzed epon room-temperature- 
curing coating. Company is said 
to have developed a method of non- 
migrating plasticization of the film, 
which prevents brittleness in film 
due to aging. Several types of 
surface active agents have been 
added to give film a greater degree 
of resistance of chemical agents. 


(Coating is product of Nerva-Kote 
Div., Rubber & Plastic Compound 
Co., Inc., Dept. FP, 30 Rockefeller 
Plaza, New York 20, N. Y.... or 
for more information reader may 
simply check FP 9573, pages two 
and three.) 


Wrap-around 
(Continued from page 70) 


Covering requires no wires, 
bands, or seam fillers to apply; 
no cloth, twine, or paper to wrap 
around; and no further indoor 
finish is necessary unless it is de- 
sired. 


Description: LT-30 cork cov- 
ering is fabricated from precision- 
cut segments of corkboard firmly 
adhered to a specially developed 
three-ply vapor-proof paper. In- 
sulation is manufactured with a 
lap of LT-30 paper at a longitud- 
inal joint. It is furnished in 36” 
lengths to fit all standard pipe 
and copper tubing sizes 14 to 12”. 


For installation, adhesive is ap-- 
plied to overlap the area it will 


Helpful information on screening and separating operations 


++-from field reports of SWECO SEPARATOR District Engineers 


o 

Savings of $40 per hour 
+ a . 

netted in rice screening 
Screening rice grain from large chaff with a 48” diameter 
SWECO vibrating screen separator is paying off to the 
tune of $40 per hour for one user. Recovery is computed 
in terms of small pieces of rice heretofore lost in process- 
ing. Company screens with an 8-mesh cloth on top of 
20-mesh, at a feed rate of 4 TPH. First screening scalps 
off larger bran balls; final screening with 12-mesh cloth 
clears smaller bran balls. 


Bottleneck broken in 
meat grinding plant 


A Chicago packing 
company found that 
meat scrap, after being 
run through crushers, 
was clogging the grind- 
ing unit, with resultant 
shut-downs. They de- 
cided that, if they 
could screen out the 
“fines” and thus re- 
lieve the load of every- 
thing but coarse pieces, 
they could solve the 
problem. However, they 
were too cramped for 
space to use conven- 
tional rectangular screen. 


A SWECO 48” diameter vibrating screen separator, with 
8-mesh cloth, solved the problem; is so compact that it 
presented no space problem. Company now has through- 
put of 7 to 8 TPH, and no more bottleneck. 


Plant effects economy 
screening bulk sugar 


California firm finds that, with the growing production of 
frozen concentrated fruit and vegetable juices, it is more 
economical to buy sugar in bulk rather than in sacks or 
bags. This calls for screening out bits of paper, wood, 
string, insects and other foreign matter. An 18” diameter 
SWECO vibrating screen separator, with 16-mesh cloth, 
screens to customer’s requirements, gives them throughput 
of 150 lbs. sugar per minute. 


Free screening analysis and recommendations... 
sweco District Engineers are available to make 
detailed analyses and recommendations on specialized 
screening operations without cost to you. 

SEND FOR DATA FILE # 10-4 

Detailed information on applications of swEco 

Screen Separators. 


ae 
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When inquiring check FP\'9574 on. handysform; pgs. 23 
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control dermatitis — 


eter 







the | 
ited : i 
ane West'scompleteline of sanitation 
of products includes hand cleaners, 
alps protective creams, antiseptic | 
loth soaps and protective garments, - 






Everything you need for effec--— 
tive control of dermatitis. Here — 
are a few of them. 







Covering is positioned on pipe with flap downward 
to provide watershed 











cover. Covering is wrapped around pipe and 
held firmly in place and lap is pressed into posi- 
tion, effecting a vapor-tight seal. A strip of LT-30 
paper is also pasted over end joints. This paper is ” 
a sturdy, flexible backing which provides positive ee 
resistance to vapor penetration in all applications. 


Because no nails or staples are needed to hold LET’S START Witt THE CAUSES OF 






































covering in place during application, vapor barrier 
formed by LT-30 adhesive and paper is unbroken. 
When lines are relocated, paper can be cut and 
covering salvaged with no damage to cork. It 
a can be resealed easily with paper and adhesive. 
it 
- eee ce Dept. EP, my S . é yout a Costly dermatitis can be prevented. By getting at the basic 
Lancaster, Pa... . or for more information check causes. We can help you by analyzing the work your em- 
FP 9575 on handy form, pages 2 & 3.) ployees do, checking for hazards our experience tells us 
might cause dermatitis. We’ll check the care given their 
hands. Then we’ll compare your present protective treat- 
Boi ments with the skin care methods we’ve found to be best 
or during our many years of controlling industrial dermatitis. 
d, ‘ . . . * 
oa Where it is necessary, we offer consultation with special- | a 
th, ists. Complete chemical and bacteriological analysis. my 
put fa ‘ qmme cues coms cue coy ae GS eS OE ce 
After these preliminaries we can help you set up a con- g i 
tinuing program for dermatitis control. Provide leaflets and WANT D ETAI LS ? i 
posters to help educate employees. Assist you in choosing the i i 
| particular products from West’s broad line that will best 4 Tear out this coupon and | 
apply to your situation. At the right are a few examples. mail with your letterhead 
West's broad line of products includes ! Dept. 9 ' 
ae only an sn. and — I’m Interested in: i 
tive creams but also wi : 
DISINFECTING . . « disinfectants " ° uae, - I Cth Sin oe ae 1 
7 insecticides . . . floor maintenance ma- matitis and helpful tips i 
terials. West is also the exclusive dis- on skin care. 
tributor of Kotex Sanitary Napkins sold { OA - ue 0 Week, sae ‘ 
; through vending machines. i tits. problem, ho sales 1 
om aa | istason = 100k “at ' 
, . samples, and a demon- 
Vapor-proof paper is wrapped around joint to which 42-16 West Street, Long Island City 1, N. Y. g stration if | want it. & 
adhesive is applied ’ 
25 7 When inquiring check FP 9576 on handy form, pgs. 2-3 
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For a Small, Localized Supply of Warm or 


HOT WATER 








STEAM and WATER 
MIXERS 
ECONOMICAL—Quickly pay 


back their cost. Thousands 
now in use. Easy to install. 








: Requires steam and water 
WP usm/ Pressures above 10 Ibs. Steam 
is mixed directly with water. 






(sw) 


MANY USES—Industrial processes; SMALL SIZE— 14” pipe size can be 
180° F. sterilizing rinse water held in the palm of the hand, 
for dishwashers; washing oil weighs 12 Ibs. 34” size weighs 
drums, trucks, etc. 23 Ibs. 

CAPACITIES — based on steam and 
TEMPERTAURE RANGE — Any tem- water at 45 Ibs. pressure each, 
perature desired between that water at 60° F., and delivery tem- 
of incoming water and 200° F. perature of 160° F.:—)4” size=3 

gals. per min.; 34” size=8 gpm. 
HAS PRESSURE EQUALIZING VALVE— Mixing steam with 140° F. water 
which prevents delivery temper- increases delivery about 75%. 
ature changes caused by fluctuat- Often used as a small booster 
ing pressures of steam or water. heater. WRITE for Bulletin 369 








































THE POWERS REGULATOR COMPANY 
3400 Oakton St., Skokie, Illinois 
Established 1891 « Offices Over 50 Cities « See Your Phone Book 


When inquiring check FP 9577 on handy form, pgs. 2-3 


- @ Specialists and Consultants in Sterilization, Fumigation 
and Sanitation for the Pharmaceutical, Chemical and 















AMERICAN STERILIZER COMPANY © Sxce, Pennsyluanta 


When inquiring check FP 9579 on handy form, pgs. 2-3 


Guelph Creamery Ups Production With: 


ARMSTRONG UNIT TRAPPING 
You Can Too! 


The results of Guelph’s attempt 
to raise dryer, temperature : 





GROUP TRAPPING ..... 
(5 traps — 10 coils) 











BLOW-THROUGH....... 250° 5 
(No traps) 4 


ARMSTRONG UNIT TRAPPING 
re ey ire ee ee 309° 


(10 traps — 10 coils) 


NO MATTER the type or size of the machine, 
only unit trapping will give maximum results, 
maximum production, maximum value returned 
for the money spent. 


Learn the truth, get the proof, ask for Catalog J 
—there’s no charge. 


ARMSTRONG MACHINE WORKS 
881 Maple Street © Three Rivers, Michigan 


ARMSTRONG STEAM TRAPS 
SATISFACTION GUARANTEED 


When inquiring check FP 9578 on handy form, pgs. 2-3 





STEAM STERILIZATION © Automatically controlled tem- 
peratures and exposure periods e Corrosion resistant 
metal chambers ¢ Quick opening ‘and closing “safety 
stop” door. 

CARBOXIDE GAS STERILIZATION © Positive sterilization of 
heat- and moisture-sensitive. products at low tempera- 
tures: Plastic Containers e Packaged Pharmaceuticals e 
Surgical Dressings e Packaged Food Products e Rubber 
Goods. 

FUMIGATION ¢ Vacuum-pressure chambers for use with 
carboxide, methyl bromide or other gases for fast-high 
production fumigation. 

MOISTURE IMPREGNATION ¢ Products may be increased 
in moisture content by economical constant temperature- 
constant humidity process e Temperatures may be con- 
trolled to achieve destruction of insects, larvae and eggs. 


PASTEURIZATION © Temperatures ranging from 150° to 
250° F. maintained uniformly throughout chamber e Set- 
tings easily changed to accommodate various products, 


For additional information 
write to Department LA-7 








NEW 
LITERATURE 


















Research Council lists 
US food research now underway 


Compilation’ of more than 4800 research proj. 
ects under way on food and nutrition projects 
has been issued by Food and Nutrition Board 
of National Research Council. The 371-page 
book is cross-referenced through an extensive 
index, in addition contains names and addresses 
of organizations referred to, and complete list 
of personnel conducting research. Short ab- 
stracts are given of each project, which include 
food technology and processing studies, micro- 
biology, food acceptance, and ‘biochemistry re- 
search. 


To obtain report, “Survey of Food and Nutri- 
tion Research in the US, 1952-53,” remit $1.75 
direct to US Government Printing Office, 
Washington 25, D.C. 


Discusses dairy utilization 
on world-wide basis 


Proceedings of the First World Congress for Milk 
Utilization contains 231 pages of information, 
discussions and recommendations which resulted 
from the meetings held last November in Wash- 
ington. Congress was sponsored by Dairy Indus- 
tries Society, International, composed of members 
from government, industry, and college and 
institutes. 

A series of speeches (first 158 pages) discussed 
topics on technology, distribution, nutrition, trade 
and finance aspects, and area development. Re- 
ports of group discussions on the information 
given in the above speeches follow in a separate 
section. 


In discussion of trade and finance, it was pointed 
out that real surpluses of dairy products do not 
seriously exist in countries other than the US, and 
even within this country it is probable that the 
domestic problem of dealing with existing sur- 
plus can be solved if prices and conditions of 
distribution, in terms of consumer acceptance, can 
be overcome. 


During this discussion, it was mentioned that 
interference with normal channels of trade were 
an important contributing factor in milk and dairy 
distribution, in that dairy products cannot find 
their economic level. 


In one s entitled “Economic Problems of 
Proper World Milk Utilization,” Dr. Gale John- 
son, University of Chicago, stated his belief that 
“surplus” milk producing areas did not necessarily 
improve the total problem by providing milk 
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Reviews of books and 





industrial bulletins 


describing equipment, 


supplies, services 


products at low cost, or no cost, to low income 
countries. It would be preferable for the low 
income sections to produce other things more 
directly related to their economy, he stated. 


“The rich nations are likely to do a disservice to 
the poor nations if the former use the latter as 
a dumping ground for milk products that are not 
salable in usual commercial channels at artificially 
high prices,” he concluded. 


To obtain ‘Proceedings of the First World Con- 
gress for Milk Utilization,” 231 single pages, illus- 
trated, remit $7.50 direct to Dairy Industries 
Society, International, Dept. FP, 1108 — 16th 
St., N.W., Washington 6, D.C. 


Describes chemical processes 
design, operation details 


Volume 3 of “Modern Chemical Processes” con- 
tains description of plant installation, including 
design details of non-standard equipment, descrip- 
tion of process and operations, and economies, of 
23 chemical processes. Of these, five (chemicals 
from milk, lactic acid from corn sugar, animal 
glue, dextran, and chemicals from oranges) apply 
to food plants. 


To obtain “Modern Chemical Processes”, Vol 3, 
280 pages, remit $5 direct to Reinhold Publishing 
Corp., Dept. 219-FP, 330 West 42nd St., New 
York 36, N.Y. 


Recorder-controller plots data 
at 96 points on single chart 


A single, compact instrument now records six 
individual records on a single circular chart, each 
in a different color, from a single stylus having 
six-point pen. By adding a “segmental” chart 
drive, which revolves chart 90° between recordings 
of a particular variable, four separate records of 
six-points each are possible on one chart. 


Since stylus records six variables, control and re- 
cording of 96 separate points is possible by one 
instrument. Four-page illustrated bulletin de- 
scribes multipoint recorder operation. 


“Multi-Point Recorder-Controllers,” Bulletin F- 

452M, is published by Fielden Instrument Div., 

Robertshaw-Fulton Controls Co., Dept. FP, 2920 

N. Fourth St., Philadelphia 33, Pa. When in- 

rar FP 9580 on handy form, pages 
and 3, 
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No unwanted solids can pass this Dicalite filtercake — yet you get high 
throughput for full production. The reason is simple: only 10% of the 
filtercake is solid; 90% is voids, voids so tiny that even particles down in the 
colloidal and bacterial range can’t get through. Decolorizing clays and 
activated carbon are caught and held; every trace of catalyst is removed from 


hydrogenated oils and fats. 

For brilliant clarity and purity of filtered liquids; for greater stability of 
finished product; for lower filtering costs; Dicalite Filteraids have no superior. 
Impartial laboratory tests and the experience of many food processors 

support this statement. Dicalite Filteraids are produced from the nation’s 
highest-grade deposits of diatomite and are processed under strict quality 
controls to set a new high standard of excellence in diatomaceous filteraids. 


For more complete data 
on filtration, write for 


Peeled Nicalite 


DIATOMACEOUS MATERIALS 


DICALITE DIVISION, GREAT LAKES CARBON CORPORATION, 612 SOUTH FLOWER ST., LOS ANGELES 17, CALIFORNIA 


When inquiring check FP 9581 on handy form, pgs. 2-3 
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Controlling moisture in 
compressed air 
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ae more 
productive 
TFTA 


Get more production from your 
present processing equipment. 
Increase capacity by eliminating 
space-wasting foam with Dow 
Corning silicone defoamers. Here 
are some typical examples: 


© standard molasses processing load 
increased from 18 to 24 tons! 


© yield on textile vat dyes doubled! 


vy in processing food, vacuum concen- 
tration capacity increased 60%! 


oY propesed $2,000,000 expansion of 
processing plant made unnecessary 
by efficient foam control! 


Dow Corning Antifoam A Compound 
and Antifoam AF Emulsion are the most 
versatile and economical defoamers on 
the market. Effective at remarkably low 
concentrations, they pay for themselves 
time and again in more complete use of 
process equipment and shorter process- 
ing time, and in the elimination of waste 
and fire hazards. Both defoamers are 
tasteless, odorless and physiologically 
harmless. 


WU RTL Te 
ANTIFOAM A 
DOW COh 


CL 
SED 


Kinds and quantities of impurities in compressed 
air and methods for their removal are discussed 
in 4-page brochure. Manufacturer’s moisture 
odlioot units are clearly described along with 
results that can be anticipated. Brochure gives 
methods for providing clean, dry air satisfactory 
for use in practically all industrial and commercial 
applications. 


“Moisture Control in Compressed Air’ is avail- 
able from Van Products Co., Dept. FP, 3795 West 
12th St., Erie, Pa. When inquiring specify FP 
9583 on handy form, pages 2 and 3. 


Adhesive tapes seal, bundle, 
label packages 


A six-page illustrated brochure describes how 
pressure-sensitive adhesive tapes may be dispensed 
for many purposes including tape marking; identi- 
fying, masking, sealing, and reinforcing. 
Methods for applying six s of tape are de- 
scribed and illesteated. Tapes described include 
cellophane, acetate fibre, filament, masking, plas- 
tic, and double-coated varieties. 


Bul on Scotch brand pressure-sensitive tapes is 
available from Minnesota Mining and Manufac- 
turing Co., Dept. FP, 900 Fauquier St., St. Paul 
6, Minn. When inquiring Ageeity FP 9584 on 
handy form, pages 2 and 3 


Presents rule of thumb 
for figuring pipeline heating 


A rule of thumb for figuring wattage necessary 
for heating pipelines (to keep liquids free- 
flowing or prevent freezing) is given in 8-page 
bulletin. Bulletin, which describes tubular 
heating elements for pipelines, also has chart 
showing heat losses of vertical, solid, smooth 
surfaces of various metals. 


Bulletin GEA-5095A, “Heating Pipelines with 
Electric Heaters,’ is published by General 
Electric Co., Dept. FP, One River Rd., Sche- 
nectady 5, N.Y. When inquiring specify FP 
9585 on handy form, pages 2 and 3. 


e better efficiency 
e less supervision 
e less maintenance 
e lower costs 


It pays to use this positive action, 
large volume, efficient pump on mate- 
rials that clog and destroy conventional 
pumps. No packings, no leakage; easy 
to clean and maintain; low operating 
cost. Built of any material; pressures to 
100 p.s.i. Rated capacity —1 to 90 g.p.m. 


830 Hamilton St., Harrison, N. J. 


Diaphragm Pumps 


T. SHRIVER & COMPANY, INC. : 


Filter Presse Filter Media 


Sales Representatives 
The Merrill-Brose Co Process Eng. & Equipt. Co. The Watts Co. Richardson Agencies, Lid. 
2792 Cypress St. 331 Thornton Ave. P. O. Box 8188 Toronto, Ont. 
Ookland 7, Calif. St. Louis 19, Mo. Montreal, Que. 


When inquiring check FP 9586 on handy form, pgs. 2-3 


Houston, Tex. 


Cyclone Belt speeds 
poultry packing and processing 


@ This big poultry processor cut his production 
costs and does a much faster job now because a 
Cyclone Belt has eliminated a slow, troublesome 
operation. Previously, poultry parts had to be taken 
from the cutting tables and placed in brine buckets 
prior to packing. But now a Cyclone Flat Wire Belt 
takes the parts directly to the packing line. Excess 
brine drains off along the way. 

Are there any operations in your processing that 
could be done faster, at less cost with the right 
Cyclone Belt? One of our experienced engineers will 
gladly help you check. There’s no obligation. Our 
new Catalog #5 has many ideas that may help you. 
Write to Dept. K-74 for your free copy. 


USS CYCLONE 


METAL CONVEYOR BELTS 


SPIRAL WOVEN «+ FLAT WIRE + FLEX-GRID 


send me data ond free sample of | 
Dow Corning Antifoam A i 


0 be Corning Antifoam AF Emulsion Catalog on control systems for 


furnaces, ovens, dryers, kilns 
CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


™ ge catalog gives engineering specifications 
prices necessary to choose and order controls 
‘ae furnace, oven, kiln, or dryer applications. 
Potentiometers and ‘millivoltmeter type pyrometer 
controllers, recorders, indicators, as well as bulb 


When inquiring check FP 9582 


on handy form, pgs. 2-3 When inquiring check FP 9587 on handy form, pgs. 2-3 


FOOD PROCESSING 








new literature 


and tubing recording or controlling thermometers 
are described and pictured. 





: Electric control relays, motor operators, and con- 

trollers are included, in addition to electric and air 

operated control valves. More than 100 photos 

and applications and dimension drawings illus- 

} trate the catalog. Essential accessories, such as 

pom charts, scales, thermocouples, and switches are 
included. 


Bulletin P1260 is issued by The Bristol Co., Dept. 
FP, Bristol Road, Waterbury 20, Conn. When 
inquiring specify FP 9588 on form, pages 2 & 3. 


O-ring ‘‘spiral twist’’ 


eliminated 

on, 
= Four-lipped rubber seal that resists spiral twist 
asy is described in six-page bulletin. Literature de- 
ing tails applications, engineering features, and char- 
sto acteristics of Quad-Ring. Cross-section drawings 
= of ring under various pressures are shown. Charts 
NJ. show comparison of seal with rubber O-rings. 
Typical installations are given and complete list- 

ings of all available sizes, dash numbers, and 
ad tolerance variables are included. 


Bulletin on Quad-Rings is issued by Minnesota 
Rubber & Gasket Co., Dept. KP-FP, 3630 Wood- 
dale Ave., Minneapolis 16, Minn. When inquir- 
— ing specify FP 9589 on handy form, pages 2 & 3. 


Gives applications and features 
of thermometer controller 


Representative applications and complete oe 
cations for remote bulb thermometer indicator 
and controller are given in 10-page bulletin. 
Tables list thermal system selection, ranges, and 


bulb style data. 


Bul 6401 is issued by Industrial Div., Minne- 
apolis-Honeywell Regulator Co., Dept. FP, Wayne 
and Windrim Aves., Station 64, Philadelphia 44, 
Pa. When inquiring specify FP 9589A on handy 
form, pages 2 and 3. 


Jacketed vats heat, cool, 
and mix liquids 


Stainless steel, rectangular vats are jacketed 
for use to heat, cool, and mix food and dairy 
products. Low height facilitates easy dumping 
and cleaning. Enclosed channels form efficient 
heat exchange surface for use with steam, hot 
or cold water, “Freon” or ammonia. Available 
in sizes from 150 to 1000 gal. 


Bulletin G-495 is issued by Cherry-Burrell 
Corp. Dept. AS-16-FP, 427 W. Randolph St., 
Chicago 6, Ill. When inquiring specify FP 
9590 on handy form, pages 2 and 3. 
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GET POSITIVE CONTROL 


OVER FORMULAS, COSTS, INVENTORIES... 


ROCKWELL SG/o00.G4o/ METERS 


Chemicals and Liquors 


Here’s a meter especially designed for accuracy and 
long life when measuring corrosive liquids. It is 
constructed inside and out of stainless steel. 

With it you can get positive metered accounting 

for a multitude of liquids that cannot be handled 

by ordinary meters. Now you can guard the quality 
of your formulations; keep tab on liquid inventories; 
have accurate records for cost control and 

tax analysis purposes. Use the handy coupon 

for full details. 


Use for all these purposes 

° LIQUID DELIVERY CONTROL 

° COST. CONTROL—DEPARTMENT CONTROL 

¢ FORMULA CONTROL—INVENTORY CONTROL 
* PRODUCT QUALITY CONTROL 





YOU CAN RELY ON ROCKWELL 


MEASURE CORROSIVE LIQUIDS! 


Including Foods, Pharmaceuticals, 






Rockwell Model 
2-BC stainless 
steel meter, cut 
away to show the 
all-revolving 

rotor that assures 
smooth motion and 
long life. 





Co eee erence nrc ee oe “_ 
ROCKWELL MANUFACTURING COMPANY E-5495A ! 
PITTSBURGH 8, PENNSYLVANIA I 
Gentlemen: ; 
| am interested in measuring 

(Name of Liquid) . 
Pipe Size - i 
Working Pressure. ———spsi. Temperature. =F Max. ; 
Max. Flow Rate gpm. Min. Flow Rote__......._§_=ogpm. j 
YOUR NAME } 
COMPANY I 
STREET. } 
| ae STATE { 


When inquiring check FP 9591 on handy form, pgs. 2-3 





new literature Combat rancidity in 


New Material Revolutionizes 
Food and Package Handling 


cane» 


Flame photometer analyzes 
for sodium, potassium 


Squepenupiennticasngeesnaiiap teins att i = a eee ee 


— 
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Cementable TEFLON (Patents Pending) a material so 
slippery on one side, nothing will adhere to it—not even 
the stickiest food product—and receptive on the other side 
to permanent cementing by commercial adhesives to any 
other material, is proving a boon to food manufacturers. 


Cemented to steel guide rails of conveyors and packaging 
machines, food products are not damaged, packages are 
unmarred, no “‘jam-ups’”’ occur in handling operations. 
Cemented to table tops—clean up time is reduced to a 
minimum and sanitation is greatly improved because 
TEFLON sticks to nothing, is non-absorbent, tasteless, 
odorless, inert, non-contaminating, bacteria free. 


Cemented to machine hoppers as a frictionless lining, dry 
powders and other materials flow freely—do not ‘‘bridge 
over’’. Vibrators are unnecessary. 

Find out about this material that contradicts itself to serve 
food manufacturers better. 

Write for Bulletin No. GR-301 that describes TEFLON 
faced Steel Guide rails for all types of food handling 


equipment. Write for Bulletin No. MI-443 that describes 
cementable TEFLON for many other food plant purposes. 


’ 
| A 
UNITED CAMDEN 1+ NEW JERSEY 
STATES | ‘ssnic: , 
GASKET | ' 


COMPANY | 


When inquiring check FP'9592 on handy form, pgs. 2-3 


Flame photometer which has 
proved satisfactory for analysis 
of sodium and potassium in past 
two years of etd tests, is de- 
scribed in four-page bulletin. 


“Baird Associates Flame Pho- 
tometer,” Bul. 37, is issued by 
Baird Associates, Inc., Dept. FP, 
33 University Road, Cambridge 
38, Mass. When inquiring 
reader may simply specify FP 
9593, pages 2 and 3. 


Features all purpose 
dairy cleanser 


Facility and economy of main- 
taining and cleaning both cold 
milk and hot milk equipment 
as well as plate-type processing 
units are pointed out in 6-page 
folder. Riseutmnasiied clean- 
ing procedures are given for 
specialized washing powder in 
those particular plants having 
soft or moderately soft water 
(water hardness to 10 grains). 


“All Purpose ‘W’ Dairy Clean- 
er” is issued by Diamond AI- 
kali Co., Dept FP, 300 Union 
Commerce Bldg., Cleveland 14, 
Ohio. When inquiring reader 
may simply specify FP 9594 on 
form, pages 2 and 3. 


Occupational safety 
posters shown 


Illustrated, 72-page directory 
reproduces in miniature 744 oc- 
cupational safety posters. Posters 
are designed for use in various 
industries and related occupa- 
tions. Posters covering home, 
school, and farm safety are not 
included in this directory. 


“Occupational Safety Posters” is 
available by remitting 50 cents 
to National Safety Council, 
Dept. FP, 425 N. Michigan 
Ave., Chicago 11, IIl. 


Convention & Exhibit Schedule 
will be found on page 13 


“Tallow 


with 


Tenox 


EASTMAN 
FOOD-GRADE 
ANTIOXIDANTS 


For complete information 
about the effectiveness of 
Tenox in delaying the 
development of rancidity 
in beef tallow, write to 


EASTMAN CHEMICAL PRODUCTS, INC. 
Subsidiary of Eastman Kodak Company 
KINGSPORT, TENNESSEE 


When inquiring check FP 9595 on handy form, pgs. 2-3 


Send for Nicholson 


FLOAT BULLETIN 753 


Complete Data on Welded Floats: Diagrams, 
Tables, Formulae for Calculating Buoyancies 
The booklet is a standard reference for specifiers of welded 
floats. Nicholson furnishes any type: for external or internal 
pressure; in stainless steel, Monel, chromium, cadmium of 
copper-plated steel. Sizes, 2" to 14" diam., press. to 4800 
Ibs.; standard or special connections. Quick delivery on 
many sizes and shapes. Nicholson floats are standard with 

hundreds of manufacturers. 


ja: NICHOLSON Fi!) 


TRAPS - VALVES - FLOATS 
184 Oregon St., Wilkes-Barre, Pa. 


When inquiring check FP 9596 on handy form, pgs: 2 
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Flavoring Formulas ....... 25 

Finned Refrigeration ....... 16 

Storage Designs ................ 17 

Storage, Floor Upheaval 32 

a ¢ 
» Essence Recov- 


discussed in this issue 
PROCESSES, 


EQUIPMENT, 
and MATERIALS 


Use this “quick-locator” when you want informa- 
tion on a specific type of process, equipment or 
material mentioned in the processing stories or the 
advertisements in this magazine. 
cussed in this issue is given here, if you want more 
data you can write manufacturer direct . . . or 
turn to pages 2 and 3 and use the handy “Informa- 
This is a special service pro- 
vided by the publisher . . . no obligation or charge, 
of course. The publisher contacts the proper manu- 
facturers for you—information comes to you direct. 


Everything dis- 


Controllers, Air-operated ........... 61 
Controllers, Multi-point .......... 75 
Controllers, Temperature ............ 63 
Controls, Furnaces, Ovens, Dry- 

ers, OE crate aieticiatiaaeese, Se 
Control Systems, Retort .......... eT 
Roaveyors — 35, 36, 2 

‘onveyors, Bag: Packing ........... 
Conveyors, Booster ............ eonieen ae 
Cemverees, COR  enicessnsecesenscomen a 
Conveyors, Pneumatic isn. a 
Conveyors, Screw .... 






Cookie Cartons .... 


Cooling Water, Savings 19 
Corn Syrup .....-.----r--c-eeeeene 23 
Counters, Production ........ ciate OE 
ce SS aay 


Dairy Plane Cleaning ................ 78 
Dairy Utilization, Report of .. 74 





SUN, scales tiled tadiananiente aa 
Defrosting, Automatic Vestibule 17 
Dermatitis Controls ................... 73 
Detectors, Ammonia ............ 71 


Detectors, Carbon Monoxide ... 67 


Distillation, Essence Recovery 14 
Dough Rolling ................ enseitiaiiee a 
Deewaae, FUROR © diccennthicvcnpusences’ 


Drums, Steel ................ 
Dry Food Flavorings 








Dust Collectors ............. 65 
E 
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Emulsifiers, Edible .................... . 23 

DOI siccatierathinaitnnscgitnte . 58, 82 

Enzymes 26 
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Exhausters, Power Roof ............ 72 


F 
Fabrications, Metal .............. 9, 35 
Fans, Ventilating. ............... aati ae 
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Filling Machines, Salad ........... 45 
Film Wrapping Machines ....... 44 


Filter Aids, Dicalite .................... 75 
I I 16, 51 
Fittings, Stainless ................ adusn ae 
Flavors, CoM eG ii -ccistiiecscieeeene BE 


Flavors, Blended “Spice ous 
Flavors, Essence Recovery ........ 14 


Flavors, Fruit Juice ................... 18 
Flavors, Meat Seasoning ............ 25 
Flavors, Orange Beverage ........ 27 
Flavors, ‘‘Powdered”’ ................ 23 





A great new advancement in heat exchangers... 





¥ 
THE holo-flite PROCESSOR 


Cee titiaw < Fete 7 


A simpler, more compact way to cool 
slurries, solids or pastes—in continuous flow! 


Do you have processes where slurries, solids, pulps or 
pastes must be cooled or cooked? Do you know you can now handle 
such processes—in continuous flow—in as little as 1/Sth the space 
required by other types of heat exchangers—and with many other 


important advantages? 


The newly-developed HOLO-FLITE Processor is the answer! 


what ws: 


Basically the HoLo-F ITE consists of two or more 
flights of hollow-bladed screw conveyors. The product to 
be processed moves in a trough around the conveyor 
screws. The heat-transfer fluid circulates through the 
hollow blades and shafts of the conveyor. The product 
is constantly rotated into, around, under and over the 
blades and shafts through which the heat-transfer fluid 
is circulating, assuring quick, uniform heat pas- 
sage between the two mediums—as the product 
is continuously moved along in a bulk-flow with- 
out interruptions! 






Get the complete story on HoLo-F.itE sav- 
ings and how this new advancement can 
simplify your processing operations. It is 
backed by the same organization that pio- 
neered CottrELL Precipitators and Mutti- 
cLtone Collectors—your assurance of com- 
plete dependability. 


DETAILED INFORMATION! 


New 8 page bulletin describ- 
ing HOLO-FLITE features and 
opplications will gladly be 


sent on request. Write, wire 


OReg. T.M. or phone for your free copy! 





why IT’S BETTER! 


The Hoto-F.itE principle provides 







many important advantages in modern 
processing operations... 


VAM Ad Ly 


ITS LARGE HEAT-TRANSFER SURFACE re- 
quires far less space—as little as 1/5th the 
space required by other heat-exchange 
equipment. Further, flights can be “stacked” 
as high as desired to save floor space, 
simplify installation! 


























ITS SLOW ROTATION IS SO GENTLE thot 
granular and powdered solids are handled 
with no dusting—little or no particle abra- 
sion. Result—no dust recovery problems. . 

simple, inexpensive installation. 


fe E 


IT 1S ADAPTABLE to a wide range of appli- 
cations—handles solids, pulps, pastes and 
slurries with equal ease. Heat transfer agent 
can be refrigerant, water or other fluids to 
provide a wide range of temperatures. 
Cooled products can be packed directly from 
HOLO-FLITE discharge, saving time, space 
and additional handling. 


IT CAN BE DESIGNED to handle virtually 
any capacity by varying the diameter and : 
length of the flights, and the number of 4@ 
“tiers.” C 


WESTERN 
CORPORATION 


DESIGNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM GASES & LIQUIDS 


Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 © 1 N. La SALLE ST. BLDG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 ¢ HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


When inquiring check FP 9597 on handy form, pgs. 2-3 


GREASE INTERCEPTOR 


that automatically draws off grease* 


Discharges grease from interceptor to stor- 
age container at turn of a valve*. 


Grease is clean so that it can be sold readily. 
You don’t take off cover! 


You don’t remove grease by hand! 


Grease flows out of draw-off — no odor, no 
mess, no inconvenience! 


Intercepts over 90% of grease in waste 
water — keeps pipe lines from clogging. 


Here’s the answer to a troublesome problem in meat pack- 
ing and food processing plants — the easy, profitable way 
‘to collect and dispose of grease and fats. At the turn of 
a valve, intercepted grease pours out of the draw-off valve 
into amy convenient container. This grease is readily sal- 
able because it is relatively pure. Why lose this valuable 
. . . why risk citation by your local health author- 
ities — when you can turn the grease problem into a 
steady profit? 
Get complete details by sending coupon below today. 


JOSAM MANUFACTURING COMPANY 


General Offices and Manufacturing Division — Michigan , Ind. 
Representatives in Principals Cities = 


JOSAM MANUFACTURING COMPANY 
Dept. FP, Michigan City, Indiana 


Please send complete details on Series ‘‘JH"’ Grease Interceptors. 
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When inquiring check FP 9598 on handy form, pgs. 2-3 
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Meters, Pocket pH .............---- - $2 
Microbiological Controls ....... 32 
Milk Hoods, Printed Foil ...... 40 
Milk Testing .. 

Milk ‘Transport . 
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Mixers, Portable 

Mixers, Steam & Water 
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Modernization, Plant ............... 30 
Moisture Controllers ............ er 
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Motors, Electric .... 12, 30, 33, 82 
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Nutrition Studies 
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Pressure Gages  ...........-----cssere ~. 65 
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Sodium, Analyzing , as = 
ium Hexa-meta-phosphate ... 
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Soybean Information .............-...... 2 

Spectrophotometers, 

Sprockets 

Steam Regulators .... 

Steam Traps 

Steel, Stainless .... 

Storage, Cold ..... 

Strainers 

Strainers, Rotary .. 

Sugar, Liquid ................-.--..--- . 26 

Sugar Saturation Recorders .... 62 

Sweeteners, Non-caloric 

Sweetener, Liquid  ~.......--..-.-.-. 
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Tanks, Stainless Cooking 
Tapes, Pressure-sensitive -........ os 
Teflon, Cementable is 
Temperature Recorders .. 
Testers, Moisture ..... ‘ 
Thermometer Controllers ......... 77 
Tin aE | 
Tractor Shovels .........-...-c----ese--0- = OD 
Trailer Bodies, Plastic ............... 38 
Transmission Equipment, Mag- 
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Trucking, Bulk Food ............... 56 
Tubes, Bread Loading nine .. 34 
Teles, Piestie ....iunptisins .. 50, 80 
Tubes, Stainless ...............---..----- . 15 
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Vacuum-closed Flexible Pack- 
BEES. p:-nscencihiaeianenial 
Vacuum Pressure Chambers .... 74 
Valves, Diaphragm .................... 62 
Viaalwes, Gate: cscincpceusnecspeiee . 81 
Vats, Agitating, Cold Wall 6, 77 
a a . 29 
Vegetables, Dehydrated e 
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Weight Checking, Ausceantic - 6 
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Wrappers, IT ccs censteesinens 42 
Wrapping Machines .... 40, 42, a4 


ALL-PURPOSE 
flexible 
plastic tubing 


Excellent chemical resistance. 


Clear, odorless, non-toxic, suitable. 


for chemical processing, food products, 

medical use, machine hose, etc., 

... wherever a temporary or permanent fluid 
line or hose is needed. Easy to clean, can 

be steam-sterilized. All sizes from 4” to 1” ID. 

Write for technical data and prices... 

free bulletin 66 F., 


E rubber and plastic 
ocessing equipment - since 1852 


AMERICAN HARD RUBBER COMPANY, 93 Worth St., New York 13, N. Y. 
When inquiring check FP 9599 on handy form, pgs. 2-3 
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THOMSEN 


rar a ras for the Processing “uclustrtes 


SANITARY & BRINE PUMPS 


Direct drive, and heavy duty 
eam pes. Smooth, steady 
flow. er production, lower 
cost.” Sodteny rotary seal. Pre- 
cision workmanship means less 
wear and longer service. Easier 
to keep coon, ene for descrip- 
tive data 


VALVES "AND Fitrinas 


$31.15... lete line nickel oley ant 
stainless steel. Finest of workman- 
ship in won s detail. No ° oe -holes 
or rough surfaces. Highly pol- 
ished to mirror smoothness. 
- DAY cleaned 


I$ CIP FITTINGS 


Proved the most practical and 
sanitary for cleaned-in-place 
pipelines. Old lines and fittings 
may be converted, also, by @ 
pe fe sreevng operation; tools 


LINE "FILTERS AND TUBING 
I", 1'4'* and 2" connections; 
1000 to 4000 Ibs. per hour ca- 
pacities. Stainless steel and 
nickel alloy tubing; = _leaginy 
all finishes; |'' to 4" 


SUPER. SPEED TOOLS 


nding 1" to 4’ sanitary 


“ ne connections. 
Te THOMSEN & SONS, INC. 
KENOSHA, WISCONSIN 


BE WISE BUY WISE 


When inquiring check FP 9600 on handy form, pgs- 2-3 
FOOD PROCESSING 
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Valve with a long 


yale libmi ila 


WAM Me lil iie mit lela: 


for instance 


The Installation 


At Swift & Co. technical products 
plant in Hammond, Indiana, where 
hundreds of Crane valves are han- 
dling vegetable and animal fats, 
various fatty acids, acid foots, etc., 
in storage and preparation sections. 


Valve Service Ratings 


SUITABILITY: 
Stopped former trouble 


FEATURES: 

Stainless Steel trim 
MAINTENANCE COST: 

Zero 
SERVICE LIFE: 

No sign of wear after 3 years 
OPERATING RESULTS: 

Accurate control—clean plant 


AVAILABILITY: 
Crane Branches Everywhere 










The Valve 


It’s the familiar, universally- 
used Crane 125-Pound OS&Y 
Iron Body Wedge Gate, but 
equipped with special Crane 18-8 
SMo stainless steel trim to resist 
the mildly corrosive effects of 
fatty acids and acid foots. If you 
have a similar problem, this may 
be your solution. Ask your Crane 
Representative to help you. 





THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES ¢- FITTINGS 


















PIPE 




















The Case History 


The plant had been operating about two years 
when the Crane valves were installed. They were 
selected to replace the plant’s original valves which 
were not maintaining the required absolute tight- 
ness when process pipe lines were shut off. 


The Crane valves, now in service for more than 
three years, are iron body gates with stainless 
steel trim. Recently the plant reported: no leak- 
age ...no maintenance . .. no replacements. Also 
credited to the Crane valves: more accurate con- 


trol of processes...and a much cleaner plant. 


THRIFTY 
BUYER 





°° PLUMBING © HEATING 


When inquiring check FP 9601 on handy form, pgs. 2-3 
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DAMP SURFACES 


BOE C0" 


ODOR-LESS 
DAMPCOAT 
enamel 


@ Can be used in the presence of foods, 
liquids or other products sensitive to 
painting odors without adverse effects 


@ Can be applied on damp or dry sur- 


The Paint Selector Chart 
that enables you to imme- 





it’s New! Tough! 


faces — even new plaster 


@ Resists mild acids, 
cleansers 


@ Quick drying — flat finish, 1 hour; 


enamel finish, 3 hours 


@ A tough, lasting finish that withstands 


temperature extremes 


and strong 


diately choose which paint 
products have all your im- 
portant performance re- 
quirements — including 
cost — for each paint job. 
Send for your copy today. 


ee RELY RGU 


BOSTON 35, MASS. 


When inquiring check FP 9602 on handy form, pgs. 2-3 


MAKE TEST 
ON TRIAL 
OFFER 


Repair broken factory floors without the 


usual traffic tie-up. Simply shovel IN- 
STANT-USE into hole or rut—tamp 


smooth—truck over! 


No waiting! IN- 


STANT-USE bonds tight to old concrete 
—tight up to a feather edge. It's tough. 
Wears like iron. Won't crack or crum- 
ble. Install complete eer where 


floors are badly chewed up. 


sed in- 


=—— = or out. Immediate shipment. 


FLEXROCK COMPANY 
3642 Filbert St., Philadelphia 1, Pa. 


HANDBOOK and Trial Offer! 


(Offices in principal cities) 
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K 


Koppers Company, Inc., Chem- 
ical Division 
Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


L 
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To Apply: Weld Marman supplied 
flanges to tube ends and attach 
by means of Marman coupling. 
Reference: 
J-41—stainless steel —Food 
J-61—stainless steel —Ind. 
J-62—cold rolled steel —Auto. 


THERE IS A MARMAN 
CLAMP OR COUPLING 
AT EVERY GOOD JOINT 


Thy SYNCROGEAR MOTOR 


20 to 155 RPM= % to 3 HP 


low cost 


pt amely | 


jet 


..-Made of stainless steel or cold rolled steel 
for 1” to 5” 0.d. tubing. Model J-41, with a vari- 
ety of special gaskets, is for use with stainless 
steel tubing in the food and chemical indus- 
tries. Models J-61 and J-62 are for applications 
such as the coupling of exhaust manifolds and 
exhaust piping joints. 

Economy, ease of application and speedy 
disconnect give this joint wide utility in chem- 
ical, oil, automotive, marine and many other 
industries. 


Write, wire or phone Dept. FP-754 


ped 


PRODUCTS ( 


When inquiring check FP 9604 on ome form, pgs. 2-3 


LOW SPEEDS AT RIGHT ANGLE 


U.S. ELECTRICAL MOTORS Inc. 


Request Bulletin 
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EPeReeets 2. 


Wyeed jotte Chemicals Corpora- MILFORD, CONN. 
Q Agency-Brooke, Smith, French 
& Dorrance, Inc. 


BOX 2058, LOS ANGELES 54, CALIFORNIA 
When inquiring check FP 9605 on handy form, pgs. 2-3 
FOOD PROCESSING 
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When inquiring check FP 9603 on handy form, pgs. 2-3 Quality Milk Setvice, Inc. ..... 56 
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“THAT'S 
INTERESTING’ 


TA 


delivery body ideal 
» Salvation Army canteen 


Design features of a forward control 
ype body for Chevrolet chassis, used 
by many organizations for route de- 
lvery, made it especially suitable for 
mother sort of food distribution that 
i; famous ‘round the world. 


The Salvation Army’s Midland Division 
recently took delivery of a mobile can- 
een unit using such a body. It houses 
dectric stove, coffee urns, shelves, and 
vther equipment. The canteen will 
operate throughout the St. Louis area. 


The Herman BS-26 body line doubles 
lad capacity of typical light duty panel 
jobs, The 10’ length unit, used by 
the Salvation Army, has load space 
height of 70”. Such headroom is a 
must in canteen service, as well as easy 
etry and exit and maneuverability. 
(Herman Body Co. — St. Louis 10.) 




















Insects ‘‘taken for a ride’”’ 
—ahay ride 


The odor of Malathion, relatively new 
insecticide to kill insects resistant to 
DDT, is masked by a neutralizer — 
Mala No. 11, which has the fragrance 
of new mown hay. (Magnus, Mabee 
& Reynard, Inc., Dept. FP, 16 Des- 
brossés St., New York 13, N.Y.) 


We're in a big jam — 


Production of fruit spreads in 1952 was 
to give each American con- 
f 42 Ib of preserves or other 
Was. Strawberry continued as the 
pereaimial favorite, accounting for near- 
ly @ third of all preserves and jams 


ae 
iA. 


(tha. ” 
Multimation 
4 
Now it’s multimation. This new word 
as PEeN suggested to cover the tech- 
nique by which portable tool units 
One man to do the work of sev- 
An air-operated multiple nut- 
sete, made by Thor Power Tool Co., 
Aurora, Tll., and used by Ford Motor 


he good example. (Thor Score- 


For More information on prod- 
uct at Bart. specify FP 9606 
;,* * See information request 
blank between pages 2 and 3. 
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Choose from (ne ’s 


FAMOUS FAMILY OF 
M&S FILLERS 
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NSURPASSED for ACCURACY 


FMC M&S Plunger Fillers have sct 
new standards for high accuracy 
filling. On the basis of thousands 
of accuracy of fill tests, by weight 
testing methods, M&S Fillers are 
unsurpassed for accuracy! 




















: FMC M&S 6 Pocket Fillers FMC M&S 9 Pocket Fillers FMC M&S 10 Pocket Fillers 
And M&S Fillers lead the field for Handles virtually any liquid, semi-liquid For filling pulps, pastes and liquids in Handles a host of products of varying 
versatility, too: no other fillers can or semi-solid product. Can be furnished containers from 202x203 to 404x611 consistencies from condensed milk to 


for can sizes from 202x102 to 610x910. 
Speed: 150 CPM in small containers. 


size. Speed: up to 150 CPM on light 
liquids; 250 CPM on heavier products. 


heavy dog food for containers ranging 
in size from 202x102 to 404x604. 
Speeds up to 300 CPM. 


handle as wide a range of liquid, semi- 
liquid and heavy semi-solid products. 

These fillers are engineered for 
heavy duty and long life. Operating 
parts are fully enclosed. Drive gears _ | 
run in oil. All inspection, lubrication, TER = | a 
and adjustment points are readily ‘ ‘ a Mi BURT 
accessible. Non-corrosive metals are 
used on all contact surfaces. Special 
“‘No-Can, No-Fill” feature prevents 
product waste. 

By all comparisons, these are the 
finest fillers made — designed and 
built to perform better at lower cost. 
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FMC M&S 15 Pocket Fillers FMC M&S 20 Pocket Fillers FMC M&S 30 Pocket Fillers 
For container sizes up to 211 x 400. Delivers up to 500 CPM using jors or Designed for baby foods and similar 
Handles citrus concentrates, baby foods cans. Typical products filled are lubri- products. Handles 5 to 8 ounce jars or 
ond other semi-liquid free flowing prod- cating oil, apple sauce, and chocolate cons at speeds of 600 CPM. 
ucts of up to 450 CPM. syrup. Handles containers within a range 


of 202 to 401 diameter. 





FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


: General Sales Offices: 
TRADE MARK WESTERN: SAN JOSE . CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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© Flour mix shortenine 


cant “bleed through 
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i The flour mixes that the Chapman & Smith Co. produce 
#, for bakers run high in shortening content. This shorten- 
m ing quickly ‘“‘bleeds” through conventional multi-wall 
) bags. . . results in a serious loss of shortening and stains 
) the outside of the bag. 


i To solve this difficult packaging problem economically, 
#, Chapman & Smith adopted a multi-wall valve bag with 
i a 20-lb. coating of ‘“‘Alathon” polyethylene resin on the 

inside ply. In this application, the coating of ‘‘Alathon’”’ 

% provides a grease-resistant barrier that keeps the short- 

# ening from “‘bleeding” through the bag, even when ex- 


OU PONY 
Vey. 


posed to bakery temperatures. In addition, the coating 
of “‘Alathon” adds toughness, flexibility and moisture- 
vapor protection to the bag . . . is chemically inert to the 
ingredients in the mixes. 

Why not investigate the advantages of coatings of 
Du Pont “‘Alathon”’ on paper, film or foil for your pack- 
aging needs? “‘Alathon” stays flexible through a wide 
range in temperatures—from tropic heat to 100°F. be- 
low zero . . . resists most oils, greases, acids and alkalies 
. . . is readily heat-sealed. For more information, fill in 
and mail the coupon below. 
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“REG. U.S. PAT. OFF. 


E. I. du Pont de Nemours & Co. (Inc.) 
Polychemicals Dept. 537, Du Pont Bldg. 
Wilmington 98, Delaware 


BSF ~ 


package are you 
interested in? 


© Multi-wall bags 

© Single-ply bags Name. 
O Pouch bags , 

O Board cartons Title 
O Board trays Compan: 
D Fiber drums y 
O Corrugated boxes 

D Fiberboard containers 


Please send me information on the properties and ad- 
vantages of “‘Alathon”’ polyethylene resin for the type(s) of 
packages I have indicated. 






s TCS io Space Soil ca heohs  ARMG RL UGB I PS Oa 


this paper bag! ' 


sted a Ma” 


food proces 


Putman Publishing Company | 
CREATORS OF 4 
MAGAZINES YY : i 
... featuring all these 
essential elements: 


> TERSE VITAL EDITORIAL 

> HAND-PICKED CIRCULATION 
> SQUARE FORMAT 

> HIGH VISIBILITY 

> QUALITY READERSHIP 

> MORE READER ACTION 


uct at left, specify FP 9607 


( For more information on prod) 


. . . see information request™ 
blank between pages 2 and 37 





